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NOTHING LIKE GOING 
TO HEADQUARTERS 
FOR INFORMATION 


SOME have an idea that the new BUF- 
FALO Vacuum Mixers are only profitable 
for packing plants that can sausage. 
Others falsely believe a very large vol- 
ume must be maintained to make this type 
Mixer pay for itself. Still others consider 
it complicated and are afraid this im- 
proved method will greatly change their 


formulas and processing methods. 


Let us show you how mixing sausage and 
similar meat emulsion under vacuum (1) 
greatly improves the quality of the fin- 
ished product (2) reduces spoilage (3) in- 


creases sales (4) lowers casing cost. 





Let us give you the names and recon- 


mendations of both large and medium 





have been making bigger profits because 


| You are cordially invited to visit us, Booth No. 59 and Rooms 
of their BUFFALO Vacuum Mixer. 


207, 208, Hotel Drake at the convention. 


| size sausage makers and packers who 





JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 


CHICAGO LOS ANGELES DALLAS BROOKLYN WOLLASTON, MASS. 


BUFFALO VACUUM MIXERS 













WATCH THE WEENY WITCH’ 
SELL S405 FRANKS 


(TRADE MARK) 


OR WIENERS FOR YOU! 


newspapers. Also in Collier's 
_ and The Saturday Evening Post. 
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BRAND OF FRANKS OR WIENERS. WITHOUT A GHOST OF A SKIN ON THEM... 


So cnsy v0 fx Shindess iremks or wieners sender, juicy meat weal. And they don't ners mache the Skialess way are complerely 
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*. gow, me, meet oe 
Jes franks or winners have oo shins 10)! appetizing cod wousual ... jam like you where. Your marbymarkeshasyourfarer- 
n- a0 covering of any kind... jum che want «! WHATS MORE, franks or wie ine brand of Skinkess irsahs or wieners! 
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WITH THIS DISPLAY AND PARTY BOOKLET! 


Here’s a meat case display that really 

( stops ’em... gives them a Halloween 

. Party idea! NEW Halloween party 

booklets in a pocket on the display 

3S. card, filled with ideas for a ““Weeny 
Witch” Halloween. 

Visking’s Making Skinless Franks or 

Wieners America’s Halloween Dish! 

Ask your Visking representative. Or Maa 14a\M— ae 

avibe MENUS . . . GAMES 


The VISKING Corporation Siammsaihe 


STUNTS ... PARTY 
Box 93, 6733 W. 65th St., Chicago, Ill. 
wesc ” SUGGESTIONS 
VISKING"” is the registered trade mark 
of The Visking Corporation 
Copr. 1940, THE VISKING CORPORATION 
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Keep Fit 
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Evolved by Nature 
to Float through Tropical Storms 


Refrigerated truck body built by the 
R.H. Gray Body Co., Austin, Minn. It 
is lined with four inches of Dry-Zero. 


USED IN THREE 
OUT OF EVERY FOUR 
INSULATED TRUCKS 


MM 


These light, moisture-repellent fibres form 
the perfect raw material for truck insulation 


Through rain-filled air in far- 
away Java, the seeds of the Ceiba 
tree are carried aloft by a fluffy 
mass of wind-driven fibres—the 
same fibres that make up Dry- 
Zero insulation. And to with- 
stand the pelting raindrops, na- 
ture provided these fibres with 
a waxy surface that sheds water 
like a duck’s back. 


When water vapor penetrates 
the outer wall of your refriger- 
ated truck, it condenses into 
drops of water next to the in- 


sulation. But here too, Dry- 
Zero fibres repel the drops of 
moisture— remaining perfectly 
dry and effectively retarding the 
flow of heat. 


Dry-Zero has a “k” factor of 
0.24; does not rot, pack, or ab- 
sorb odors; and weighs only 1/7 
as much as cork. In the new 
Bound-Batt form it is less costly 
and much easier to install. Write 
fornewbulletin, Dry-ZeroCorp., 
222 N. Bank Drive, Chicago; or 
60 E. 42nd Street, New York. 


DRY: ZERO INSULATION 
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“BOSS”? Silent Cutters 








“BOSS” Stuffer 
We can furnish you with 
a complete line of equip- 
ment for: 
Hog, beef, calf and sheep 
killing and processing, 
tracking and conveying. 


Sausage Making. 


Edible and Inedible § 
Rendering. 
“BOSS” Dehairers Write for our catalog if | ‘BOSS’ Electric Beef Hoists 


you did not get a copy. 











t 


“BOSS” Hog Hoist **BOSS”’ Cooker for Edible and Inedible Rendering ‘BOSS’ Droppers 





AND THEY ALL GIVE Best Or , urine 












| The Cincinnati Butchers’ Supply Company 


824 Exehange Ave., U. S. Yards, Mfrs. ““BOSS’’ Machines for Killing, 
Chicago, Ill. Sausage Making, Rendering 
GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


FACTOR 
1972-2008 ae Ave. 
incinnati, Ohio 
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New 1941 
DODGE Z¢%z<TRUCKS 


NOW READY! 

















HERE’S WHY THEY’LL 
CUT YOUR COSTS .. 
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@ Yes, more than ever, new 1941 Dodge Job- 


Rated trucks are built to fit the job—your 


job! The chart (at right) tells why. 

Then, too . . . they'll save money on your job 
because of dependable Dodge quality—Dodge 
quality that comes from fine materials; Dodge 
quality that endures because of precision 
manufacturing and workmanship. 

Add it all up! Progressive Dodge truck engi- 
neering...reliable Dodge quality...Dodge low 
prices. The sum total is VALUE... big value! 
See your Dodge dealer now .. . for the best 
truck you ever owned. 


DODGE DIVISION, CHRYSLER CORP., DETROIT, MICHIGAN 


PM le Ga ee eS Te) 


SAVES YOU MONEY / 


» Dodge builds 112 standard 





Trucks too small for your 
job or too large for your 
job are costly. 








to fit your job. 
powered or overpowered has the right one of 6 different 


chassis and body models—one 
Trucks that are under- Each Dodge Job-Rated truck 
are wasteful. + truck engines. 





units throughout last right one of many clutches, 


Trucks with the right sized Each Dodge truck has the 
longer on your job... transmissions, rear axles, etc. 








What you pay for trucks 


is important . . . but what 
you get for what you pay 


is even more important. 


Dodge Job-Rated Trucks are 


PRICED WITH THE LOWEST 
for Every Capacity 








112 STANDARD CHASSIS AND BODY MODELS ON 18 WHEELBASES 


DEPEND ON DODGE (o6-2aec TRUCKS 


a Ya 1'/2°3 TOM CAPACITIES 





“Sob Rated MEANS A TRULK THAT FITS YOUR JOB 
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Send your problem to the Gardner-Richardson 
Carton Advisory Council... let these experts 
help you find the answer. 


ON’T let your folding carton problems put wrinkles 
in your brow ... place them before Gardner- 
Richardson’s experts for analysis and study. The 
recommendations you get from these men may show 
you the way to increased sales through greater carton 
effectiveness—to lower costs through carton economies. 


The ten experts of the Gardner-Richardson Carton 
Advisory Council know the possibilities of boards 
and printing . . . the chemistry of inks . . . how 
to get better filling machine performance. They 
have an intimate knowledge of retail display . . . 
of product protection ... and they are practical 
when it comes to costs. 

It only costs a three-cent stamp to place your 
problem before these folding carton specialists 

. and a detailed report of their findings will be 
placed on your desk, without any obligation. 


The GARDNER-RICHARDSON c.. 


Manufacturers of Folding Cartons and Boxboard 
MIDDLETOWN, OHIO 


Sales Representatives in Principal Cities: PHILADELPHIA + CLEVELAND « CHICAGO « ST. LOUIS 
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WRITE FOR THIS 
BOOK TODAY! 


Get your copy of Gard- 
ner-Richardson’s “Carton 
Problem Organizer,” 
which makes it easy for 
you to organize and pre- 
sent your carton problem 
to the Council for con- 
sideration. Write today. 


RE-DESIGNING 
FOR SALES! 


A new design or the mod- 
ernization of your present 
one may give your carton 
greater shelf-appeal. Put it 
up to Gardner-Richardson’s 
staff of artists. 


THIS SYMBOL is your assurance 

e of greater uniformity, higher 
snow voce relpinytnge vroouer Quality, betler appearance, bet- 
bs z ler product protection— profit 


ok 
cn ¢ and satisfaction. 
“arp pe 


= 
=< 
= 


« NEW YORK «+ BOSTON «+ PITTSBURGH « DETROIT 
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Not a loafer in the lot! They're all 


Modern, deep type Wear-Ever 


Kettle, jacketed part way up 
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fast-cooking Wear-Ever Aluminum 
Steam Jacketed Kettles; some of them, 


like the first two shown, veterans 2 


of the days when sections were Modern, shallow type Wear-Ever 
riveted together instead of smoothly Kettle. Entire kettle is jacketed 
welded like the third one in the line. 


In industrial cooking, minutes are money. And 
Wear-Ever Aluminum Steam Jacketed Kettles are 
money makers because they save time. 

The superior heat conductivity of Aluminum 
gives you maximum cooking efficiency. Heat 
spreads evenly and quickly to every square inch 
of interior surface. No hot spots—no lazy spots. 

Flavor is safe in Aluminum; cannot be affected 


“Wear-Ever’ 


in any way by this food-friendly metal. Meat 
acids do not attack it. Simple cleaning methods 
keep the kettles spic and span. 

Sturdy construction assures long life, as demon- 
strated by many installations in the foremost 
meat packing plants of the country. Actual use 
has proved that Wear-Ever kettles leave nothing 
to be desired. Get full information. 


The Aluminum Cooking Utensil Company 

409 Wear-Ever Building, New Kensington, Pa. 

Gentlemen: 

Send complete information about Wear-Ever Aluminum Steam 








Ad Z 4, YY), A, WZ Y, yf ey Kettles, following sizes: 


THE STANDARD: WROUGHT OF er 
EXTRA HARD, THICK ALUMINUM 
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PATAPAR PREVENTS THESE 
<3 WRAPPER TROUBLES 


b Your customers don’t like leaky packages. 

d LEAK And the way you can avoid leaks is to use 

7 Patapar wrappers. Patapar is insoluble. It is strong when 
wet. A good way to make customers happy. 


EASE SPOTS tir iecc rine 
GR has been ruined 
because of the way it absorbs grease. Messy stains appear on 
the outer surface. Weak spots develop. That’s the time you 


need Patapar. It resists grease penetration . . . leaving a 
clean outside surface. 


FUZZY FIBRES Poin tine 
a wrapper and find 
fuzzy fibres or bits of paper sticking to the food—naturally 


they are annoyed. 


Easy way to keep them happy is to use Patapar. It leaves 
no fuzzy fibres. Pulls away cleanly. 


Oo D Oo te Delicate foods often acquire the odor or 
taste of the paper they are wrapped in. This 


won't happen if you use Patapar. It is odorless and tasteless. 


HOMELY APPEARANCE 


No food looks its best in a dull, off-color wrapper. The 
whiteness of Patapar has an irresistible appeal. And Patapar 
can be beautifully printed with inks that are color-fast and 
harmless to health. 


If the wrapper you are now using is giving you any of these troubles, it’s 
time to investigate Patapar Vegetable Parchment. Just tell us the type 
of wrapper in which you are interested and we'll gladly send samples. 


Paterson Parchment Paper Company 
Headquarters for Genuine Vegetable Parchment since 1885 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 120 Broadway, New York, N.Y. ¢ 111 W.Washington St., Chicago 


Patapar Vegetable Parchment 


Reg. U.S. Pai. Off. 


Insoluble * Grease-Resisting « Odorless 
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_» MADE ONLY B 


THE PRESERVALINE MANUFAC 


> 
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Armour’s Natural Casings 


Give Sausages 


Sales-Appeal 


Wi There’s no denying that with sausage, good 
looks mean good sales. Your surest way to 
good looking sausage is to use Armour’s Nat- 
ural Casings. For in these superior casings, 
sausages stay smooth, plump and fresh look- 
ing, because the elasticity of the casing keeps 
it clinging firmly to the meat—always! 

Of course flavor is important, too. And here 
again Armour’s Casings give you an advan- 
tage, because they permit great smoke pene- 
tration. You know how important this is for 
producing high quality, well-flavored smoked 
sausages. Order Armour’s Casings from your 
nearest Armour Branch. You'll find a casing 
for every need. 


ARMOUR’S NATURAL CASINGS 
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Late Changes in 
Program of 1940 
IAMP Convention 


S the thirty-fifth annual conven- 

tion of the Institute of American 
Meat Packers opened, the Institute an- 
nounced the following changes and ad- 
ditions to the advance program pub- 
lished in the October 12 issue of THE 
NATIONAL PROVISIONER: 

Section Meetings.—In the Livestock 
section on Saturday morning the title of 
D. H. Cunningham’s talk has been 
changed to “Our Opportunity to Serve.” 
Reese Vanvrankin, past president, Mich- 
igan Cattle Feeders’ Association, will 
present the cattle feeder’s viewpoint on 
“Efficient Production and Feeding to 
Meet the Market Demand.” 

Convention Sessions.—Appointment 
of committees will follow the opening 
remarks of George A. Schmidt, chair- 
man of the Institute board of directors, 
at the beginning of the first session on 
Monday morning, with the subsequent 
addresses by H. P. Rusk, dean of the 
College of Agriculture, University of 
Illinois, and Harry J. Williams, vice 
president, Wilson & Co., coming a few 
minutes later than originally scheduled. 

Also in the first session, the address 
of C. L. Harlan on “Prospective Supplies 
of Livestock” has been changed to 12 
o’clock noon, followed by announce- 
ments at 12:20 and the speech of Harold 
G. Moulton at 12:30. Presiding at the 
third convention session, on Tuesday 
afternoon, will be Chester G. Newcomb, 
vice chairman of the board. 


Hearing on Margarine 
Standard Next Month 


The Federal Security Agency has an- 
nounced that a public hearing will be 
held on November 18 to receive evidence 
on the basis of which a definition and 
standard of identity for oleomargarine 
may be promulgated under the Federal 
Food, Drug, and Cosmetic Act. 

The hearing will begin at 10 a.m. in 
Room 1039, South bldg., U. S. Depart- 
ment of Agriculture, Washington, D.C. 
All interested persons are invited to at- 
tend. Relevant evidence may be pre- 
sented in person, by representative, or 
by affidavit. 


THE NATIONAL 
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Convention Program 


Planned for Women 


NUMBER of special events 

have been arranged espe- 
cially for the many women attend- 
ing the thirty-fifth annual conven- 
tion of the Institute of American 
Meat Packers, which opened on 
October 18 at the Drake Hotel, 
Chicago. These activities are 
under supervision of Miss Esther 
Evers, assistant to Wesley Hard- 
enbergh, Institute president. 

Women will “check in” at a re- 
ception, registration and informa- 
tion desk set up for them in the 
hotel lobby. Here they will reg- 
ister, meet others who are attend- 
ing the convention and obtain in- 
formation on shopping, points of 
interest, entertainment and other 
topics. 

On Monday, October 21, a lunch- 
eon will be held in the beautiful 
Marine dining room of the Edge- 
water Beach hotel, located on Chi- 
cago’s north shore, with transpor- 
tation provided from the Drake 
for those attending. The luncheon 
will be followed by a fortune-tell- 
ing party, at which guests may 
have their future forecast by a 
“doodle analyst,” a numerologist, 
or by cards. 


Miss Dorothy Hoffman _ will 
analyze the “doodles”—idle marks 
made while telephoning, thinking 
or planning. She has successfully 
studied the characters of Winston 
Churchill, Mrs. Franklin D. Roose- 
velt, Adolf Hitler, Clark Gable, 
Joan Crawford and other famous 
persons by this unique method of 
analysis. 

In addition to shopping and 
visiting the city’s boundless points 
of interest, women at the conven- 
tion will also enjoy the dinner 
dance, to be held on Monday eve- 
ning at the Knickerbocker hotel, 
and the annual dinner on Tuesday 
night in the Grand ballroom of the 
Palmer House, at which Dr. 
Morris Fishbein, editor of the 
Journal of the American Medical 
Association, will speak. 








Define “Executive 
and Administrative” 
in Wage-Hour Rule 


LASSIFICATIONS of white collar 
employes who need not be paid 
overtime after 40 hours a week, have 
been re-defined in amended regulations 
affecting almost all interstate commerce 
establishments by Col. Philip B. Flem- 
ing, Administrator of the Wage and 
Hour Division, U. S. Department of 
Labor. The regulations go into effect 
October 24, the same day on which the 
standard workweek under the Fair 
Labor Standards Act becomes 40 hours. 
Principal change in these regulations 
under the Act is a separate definition 
for “administrative” employe, hereto- 
fore defined together with “executive.” 
An executive as defined remains one 
whose primary duty consists in manage- 
ment and who, among other qualifica- 
tions, gets $30 a week or more. 
Administrative employes are more 
broadly defined in the new regulations 
to include those whose duties, while im- 
portant and associated with manage- 
ment, are functional rather than super- 
visory, and who are paid “a salary com- 
mensurate with the importance sup- 
posedly accorded the duties in question.” 
The regulations require that such a 
salary be not less than $200 a month. 


Employers’ Questions Answered 


Colonel Fleming said in a statement 
accompanying the regulations that em- 
ployers had asked that impractical sit- 
uations be solved. 

“We feel that these new regulations 
solve them,” said he. “They called to 
our attention instances of salaried em- 
ployes with important functions whose 
work was difficult to measure in hours. 
Yet they did not come under our defini- 
tion of ‘executive (and) administrative’ 
usually because they did not supervise 
other employes. The solution is this: If 
these employes work at non-manual as- 
signments which require the exercise of 
discretion and independent judgment 
and if they receive $200 a month or 
more they need not record their hours 
or be paid overtime under the law.” 

The Administrator pointed out that 
enforcement of the wage and hour law 
as regards white collar workers will 





continue to expand as more and more 
clerical workers in covered establish- 
ments become aware of their rights 
under this law. 

“It is not safe to work such employes 
long hours without overtime payment 
to make up for managerial inefficiency 
or to keep down payroll,” Colonel Flem- 
ing declared. “Every day wage and hour 
inspectors are arranging payment of 
considerable sums in restitution to sten- 
ographers, bookkeepers, etc. Again we 
warn employers to put their houses in 
order by coming into compliance with 
this act before the amounts owed to 
stenographers and bookkeepers grow to 
financially embarrassing proportions.” 

The provision in the original defini- 
tion for executive which caused more 
questions than any other was the re- 
quirement that an executive do no sub- 
stantial amount of the work done by his 
subordinates. The new regulations an- 
swer the question, “What is substan- 
tial?” “Substantial” means more than 
20 per cent on an hourly basis. 

Thus, a foreman listed on the payroll 
records as exempt from overtime be- 
cause he comes under the “executive” 
definition, whose subordinates work 40 
hours a week may work eight hours at 
the same kind of work. More than eight 
hours of such work would make him a 
working foreman and legally necessitate 
payment of at least time and a half his 
regular rate for his work in excess of 
40 hours a week. 


New Wage-Hour Rules On 
Worker Training Classes 


To encourage employee training 
programs for the achievement of higher 
skills, the Wage and Hour Division, 
U. S. Department of Labor, has an- 
nounced that attendance at such train- 
ing programs by employes would not be 
considered working time requiring com- 
pensation by the employer, provided 
that such attendance met four restric- 
tions. These are: 


1.—Attendance on the part of the 
employe is in fact voluntary. No train- 
ing program shall be considered volun- 
tary if a condition of the employe’s con- 
tinued employment in his present job is 
attendance at the training program. 


2.—The employe shall not produce 
any goods or perform any other pro- 
ductive work during training periods. 

3.—The training course must be given 
outside of regular working hours. 


4.—The training course is intended to 
train the employes to a new, different, 
or additional skill, and is not intended 
to make the employe more efficient at 
doing what he has been doing in his 
present job. 


These reservations supersede the 
criteria for training programs set forth 
in paragraph 15 of Interpretative Bulle- 
tin 13, but do not supersede the pro- 
visions of that bulletin with respect to 
safety meetings, related supplemental 
instruction of bona fide apprentices, 
correspondence courses, and attendance 
in educational institutions. 
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Late News Flashes 
on [AMP Convention 











The Griffith Laboratories plant, 1415- 
31 W. 37th st., Chicago, one of the in- 
dustrial concerns which have extended 
a visiting invitation to packers in town 
for the Institute convention, is not lo- 
cated in the northern part of the city, 
as incorrectly stated in the October 12 
issue, but on the south side, at 3700 
South and 1400 west. 


e - . 


Chicago Cold Storage Warehouse Co. 
is planning to maintain hospitality 
headquarters during the convention at 
the Drake hotel, Room 137. Heading 
those on hand to greet friends of the 
company will be J. H. Edmondson. 


Sayer & Co., Inc., New York City, has 
engaged hospitality headquarters at the 
Drake hotel, Suite M-10, where David 
Rosenblatt, Paul Rosenfeld and other 
members of the Sayer staff will be in 
attendance to extend a welcome to con- 
ventioneers. 


Phil Hantover, president, Phil Hant- 
over, Inc., packinghouse equipment and 
supplies firm of Kansas City, Mo., and 
son Leonard, vice president of the com- 
pany, plan to be on hand at the conven- 
tion. Both Phil and Leonard were much 
in evidence at last year’s function—the 
latter accompanied by an attractive 
bride. 


Jack Shribman, eastern representa- 
tive of S. Oppenheimer & Co., Inc., New 
York City, will miss his first convention 
in 15 years this week on account of the 
pressure of business in his territory. 
Mr. Shribman forwards his regrets to 
his packer friends and promises to get 
back to next year’s convention if possi- 
ble. 





MOR SAMPLE TO 
WILSON STOCKHOLDERS 


A full-size tin of Mor, new spiced 
pork product introduced by Wilson & 
Co., was mailed recently to each of the 
company’s stockholders. On a tag ac- 
companying the product, Mor was de- 
scribed as “our new meat delicacy, made 
of choice, juicy, tender pork shoulder 
meat, with that rich cure that gives real 
flavor.” 

“We are proud of this new member of 
the Wilson family,” the note continued. 
“We think you will be, too. You will 
find literally a hundred uses for Mor. 
Hot or cold, breakfast, lunch or dinner, 
Mor is delicious. There are a number 
of similar products on the market but 
we are convinced by many tests and by 
its remarkable acceptance that Mor is 
best. We hope you will try Mor often— 
and insist that your favorite retailer 
handle Mor.” 


“RETAIL AD-MAKER" ISSUED 


A 16-page booklet entitled “Meat Re- 
tail Ad-Maker” has just been issued 
by the American Meat Institute, to as- 
sist retail meat dealers and operators 
of combination grocery and meat mar- 
kets in meshing their own advertising 
efforts with the nation-wide meat ad- 
vertising campaign being conducted by 
the Institute. 

Hailed by one recipient as “one of 
the most complete advertising aids that 
any association has ever devised,” the 
booklet serves as a catalog for the wide 
range of mats offered free of charge to 
retailers and contains a schedule of the 
national advertising to be used: during 
the first four months of the meat cam- 
paign, as well as two pages of menu 
suggestions for various meat items and 
a number of useful tips on retail meat 
advertising. 

Mats shown in the booklet feature the 
health and economy appeal of meat, 
emphasizing that meat is an excellent 
source of vitamins, proteins and miner- ' 
als and that there is a cut of meat for 
every purse. Many are designed specif- 
ically to tie in with national advertising 
to appear in Life and The Saturday 
Evening Post. Another feature of the 
booklet is a series of tested headlines, 
slogans and selling lines for use in re- 
tail meat advertising copy. 


Canadians Ate 2 Pounds 
More Meat During 1939 


MONTREAL.—Consumption of meat 
in Canada during 1939 has been es- 
timated at 118.9 lbs. per capita, a gain 
of slightly more than 2 lbs., states the 
Dominion Bureau of Statistics. In- 
creased consumption is partly due to 
greater industrial activity and higher 
incomes of consumers, and partly to 
greater production of meat as a result 
of more adequate feed supplies from the 
1938 and 1939 crops. 


Pork consumption of 52 Ibs. per 
capita was 4.2 lbs. greater than in 1938. 
Hog production during 1939 was the 
second largest on record and despite in- 
creased exports of pork, the increase 
was sufficient to allow for a considerable 
increase in Canadian home use. Higher 
beef prices also shifted consumption to 
pork. Beef consumption declined from 
51.6 Ibs. in 1938 to 49 Ibs. in 1939. Al- 
though cattle production showed an in- 
crease over the previous year, exports 
of live cattle during 1939 were almost 
double those of 1938. Consumption of 
veal rose slightly from 11.8 lbs. in 1938 
to 12.1 lbs. in 1939. Production of 
calves was slightly greater than in 1938, 
but, as in the case of cattle, exports to 
the United States were also larger. 


Consumption of mutton and lamb in 
1939 was unchanged from the previous 
year. Per capita consumption of lard 
during 1939 was estimated at 5.8 Ibs., 
an increase of nearly 1.5 lbs. over the 
previous year. The rise in consumption 
was due to the increase in Canadian hog 
slaughter and a decline in exports. 
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STUDY EFFECT OF COs 


CIENTIFIC research to determine 
S possible applications of COz gas in 
packinghouse and sausage manu- 
facturing plant coolers is about to begin 
at Michigan State College, Lansing, 
Mich. The immediate program calls for 
study and investigation of the effects on 
meats of storage in various concentra- 
tions of CO2z gas, under different cooler 
temperatures and humidities. The pos- 
sibility of using the gas at elevated 
cooler temperatures to inhibit mold and 
bacterial growth on meats during rapid 
aging or ripening will also be studied. 


Investigations and studies are being 
made by Dr. W. L. Mallman, professor 
of sanitary bacteriology; Dr. L. H. 
Blakeslee, research assistant of the 
animal husbandry department, and 
others of the college staff under a fel- 
lowship instituted by the Liquid Car- 
bonic Corp. Armour and Company, 
Niagara Blower Co. and McCray 
Refrigerator Co. are cooperating in the 
project. 


The fellowship is an outgrowth of 
earlier research initiated by the college. 
This was a study of the effects of CO2 
on the growth of meat spoilage or- 
ganisms at low temperatures. Results 
were reported by Dr. Mallmann and Leo 
Zaikowski in the August 17 issue of 


ON MEATS IN STORAGE 





CONTROLLING MEAT SPOILAGE 
UPPER LEFT.—Dr. W. L. Mallmann dis- 


cussing carbon dioxide investigation with 
Dr. L. H. Blakeslee. 

UPPER RIGHT.—Unit No. 1 for pro- 
jected studies of the effect of CO: on fresh 
meat in coolers. 

LOWER LEFT.—Air conditioning appa- 
ratus and controls of unit No. 2. 


CENTER.—Prof. George Brown and Dr. 
L. H. Blakeslee examining a beef cut in 
the college laboratory. 

LOWER RIGHT.—Temperature, carbon 
dioxide and humidity controls inside 
meat cooler. 
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THE NATIONAL PROVISIONER. The sub- 
ject was discussed further by Dr. 
Mallmann at the chemistry and operat- 
ing section meeting at the Institute of 
American Meat Packers convention on 
October 18. 


Packers and sausage manufacturers 
are being invited to interest themselves 
in this research project, and to co- 
operate by suggesting problems of 
cooler operation, meat storage and meat 
ripening for consideration and study. 
Suggestions should be made to the col- 
lege or Liquid Carbonic Corp. The 
sponsor and participants in the project 
wish to investigate meat storage and 
aging as thoroughly as possible, and 
want to overlook no phase of these sub- 
jects which may have a bearing on re- 
sults. 

The equipment provided for the 
studies is shown in the accompanying 
illustrations. It consists of two 8- by 8- 
by 8-ft. McCray walk-in boxes, in which 
(Continued on page 36.) 
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A WELL-BALANCED MEAT PLANT 


Circle.—Fred J. Herman, president, Herman Sausage Factory, 
Inc., Tampa, Fla. 


Upper center.—(left to right) P. A. Tarnow, sales manager; 
I. L. Wooten, vice president; F. D. Burnham, secretary and 
treasurer. 
1.—Front view of the plant with the office in the foreground. 

2.—Sausage grinding and stuffing room. 


3.—Packing room. Every employe wears a uniform bearing the 
name “Fred Herman’s Sausage.” 


4.—Luncheon meats in the sausage shipping room. 
5.—Smoking and cooking room. 
6.—Pork and beef cutting room. 


7.—Fred Herman and Forrest Register inspecting beef carcasses 
in the plant’s modern beef cooler. 
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NEW _ sausage manufacturing 
A plant containing 40,000 sq. ft. of 

floor space and embodying mod- 
ern design and construction has been 
placed in operation in Tampa, Fla., by 
Herman’s Sausage Factory, Inc. Ex- 
terior and interior views of this plant 
are shown on the facing page. The 
structure, which is located on a 80-acre 
tract, is described by packers and sau- 
sage manufacturers who have seen it 
as one of the most modern in the South. 


Many meat packing and sausage 
manufacturing companies have grown 
rapidly from a small beginning; the 
Fred Herman firm stands out con- 
spicuously among these. The business 
was started in 1920 by Fred Herman, 
its president, in space measuring 25 by 
50 ft. Retailers and consumers liked the 
firm’s products and sales volume ex- 
panded rapidly. Profits were invested 
in new equipment and modern produc- 








New Florida Sausage Plant 
Has Many Modern Features 


and the territory immediately surround- 
ing it. Construction of the new sau- 
sage plant, which cost $125,000 with 
equipment, was started last year. 

The building was designed by Elmer 
R. Dalloz, formerly of Chicago. “This 
plant,” he says, “is constructed of pre- 
cast concrete blocks, reinforced con- 
crete, steel and brick. It is of fireproof 
construction and is equipped with an 
automatic sprinkler system. All coolers, 
which have self-supporting partition 
walls, are insulated with rock cork. 

“Floors in coolers are of concrete; 
those in grinding, stuffing and smoking 
rooms are of packinghouse brick laid 
with a sanitary cove base. The walls in 
the grinding and stuffing room and 
smoking room are of white ceramic tile 
bordered in black. Both of these rooms 
have an abundance of natural light, as 
well as flourescent lighting for night 
work. 




















































REAR WHEEL DRIVE PROVIDES ECONOMICAL REFRIGERATION 


Satisfactory and economical truck refrigeration has resulted from the use of the rear 

wheel drive unit shown above. Each truck is equipped with 12-hour holdover plates. 

When the truck is not in motion or being used, the refrigerating unit on the truck can be 
plugged in any light socket to charge the holdover plates. 


tion facilities as fast as earned, with the 
aim of improving quality and rendering 
better service. 

The original small sausage kitchen 
was enlarged several times during a 
period of a few years; as soon as the 
success of the venture seemed assured, 
a large plot of land was purchased in 
East Tampa. An abattoir was erected 
on this site to supply raw materials to 
the sausage plant. This abattoir was 
replaced in 1987 by a modern meat pack- 
ing plant costing $85,000. 

New sales territory was then opened 
on the East coast, including Palm Beach 
and Miami. A fleet of refrigerated 
trucks now serves practically all of the 
State with the exception of Jacksonville 
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“Smokehouses are of the air-condi- 
tioned type and are thermostatically 
controlled. A feature of the plant’s con- 
struction is that there are no posts or 
columns in any room to interfere with 
operations or location of equipment. The 
office is insulated with rock cork and is 
air conditioned.” 


Departments and rooms include three 
cutting rooms, one beef chill room, one 
beef holding cooler, two large freezers, 
one cutting room, two shipping coolers, 
one stuffing and grinding room, two 
smoking and cooking rooms, one lard 
rendering room, two sausage holding 
coolers, one pre-chill room, one packing 
room, two dry storage rooms and two 
modern sanitary dressing rooms pro- 





vided with locker and shower facilities. 
All plant employes are uniformed. 

Sausage materials pass directly from 
the cutting room to the sausage meat 
curing cooler and thence to the sausage 
meat preparation and stuffing room. All 
of these rooms are air-conditioned. Sau- 
sage smoking and cooking rooms con- 
tain seven smokehouses having a 
capacity of two trees each. All products 
are cooked in thermostatically controlled 
steam cookers. 

Two coolers adjoin the processing 
room. Green stuffed product is cured in 
one of these and the other, maintained 
at a temperature of 65 to 70 degs. F., 
is used as a storage room for finished 
smoked product. Meats finished in the 
processing room go directly to a pre- 
chill cooler before they are moved into 
the holding cooler. Packing room ad- 
joins holding cooler, 

As soon as items are packed they are 
placed on rack trucks and moved into 
the order room. Luncheon meats are also 
held in this latter room. Various orders 
are filled in the order room, placed on 
trucks and moved into the shipping 
room where the merchandise is held un- 
til loaded into the refrigerated trucks. 

Refrigeration throughout the plant is 
supplied by Vilter dry diffusers. Sausage 
manufacturing equipment was supplied 
by the Cincinnati Butchers’ Supply Co. 
Kold-Hold plates supply refrigeration 
for the trucks. 


Ruling Sets Beginning 
for 40-Hour Workweek 


Employers whose regular workweek 
starts before midnight on Wednesday, 
October 23, during that week need con- 
form only to the 42- not the 40-hour 
workweek, it was announced this week 
by Colonel Philip B. Fleming, Ad- 
ministrator of the Wage and Hour Divi- 
sion of the U. S. Department of Labor. 


“It is our opinion that the 40-hour 
week will apply for the first time to the 
first full workweek beginning on or 
after midnight, October 23, 1940,” 
Colonel Fleming said. “This is in ac- 
cordance with the language of the act 
which declares that employes shall not 
be worked ‘for a workweek longer than 
40 hours after the expiration of the 
second year from the effective date of 
the act.’ If the employe’s work begins, 
for example, on Monday, October 21, 
the employer need pay time and a half 
only if more than 42 hours are worked 
in the period of seven consecutive days 
from Monday, October 21, through Sun- 
day, October 27, inclusive.” 


If the employe’s workweek begins on 
or after midnight, October 238, Colonel 
Fleming explained, the employer must 
pay time and a half after 40 hours are 
worked in the workweek beginning at 
such time. For employers whose regular 
workweek begins on Monday, Tuesday, 
or Wednesday, the 40-hour provision 
will not become effective until October 
28, October 29, or October 30, respec- 
tively. 
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Our grandmothers used whole sides of 
bacon cured on their own farms or on 
the farms of relatives or friends. For 
keeping, they were hung in the “‘cellar- 
way” sewed in cotton cloth bags. 

Our mothers purchased bacon slabs 
from the butcher—usually 2 to 10 
pounds, depending upon the family’s 
size—and kept them wrapped in oiled 
paper in a cool place. The slicing was 
done at home, while the skillet was heat- 
ing, and it was a pretty difficult job to 
regulate the thickness of slices. 

Today, women prefer to buy their ba- 
con fresh as needed, all trimmed, uni- 
formly sliced and ready for use. 

During the past five years, the sliced 
bacon production under Federal Inspec- 
tion has increased at the rate of about 
12% annually. In fact, during July of 
this year, 30,525,151 pounds of bacon 
were sliced—more than during any other 
previous month. 

Obviously, sliced bacon is gaining in 
popularity, and it means bigger profits 
for packers. 


Bacon Must Have Eye Appeal 

Any up-to-date meat shop will have half 
a dozen different brands of bacon dis- 
played and if you question the pro- 
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prietor, he will tell you that the fastest 
selling brands have a natural, rich, red 
color with healthy looking fat. 

Your bacon may be the best in the 
world, with a flavor that reminds one of 
the outdoors on a tangy autumn day, 
but unless it has eye appeal, the public 
will pass it up and the meat merchants 
will have difficulty moving very much 
of it. 

To preserve its color and fine appear- 
ance, bacon should not be “‘sharp”’ frozen 
for slicing and then allowed to thaw out. 
In addition to even temperature, bacon 
should not be subjected to much hand- 
ling nor too much exposure to the air. 
That means that time from store room 
to package should be cut to a minimum. 


U. S. Cuts Costs 29 to 35% 
With a modern U. S. Heavy Duty 
Bacon Slicer, you can speed up produc- 
tion and cut your costs just about one- 
third. Only 20 seconds need elapse 
between slicer and package, according 
to stop-watch tests made recently in one 
of the leading bacon packaging plants. 
The U. S. slices any thickness and 
takes bacon slabs up to 27” long, 1344” 
wide and 4” thick. It shingles the slices 
so evenly onto a conveyor that groupers, 
(Advertisement) 


Bacon Packing Room in 
American Packing Co. Plant 
St. Louis, Mo. 


YES, recee’s MONEY IN SLICED BACON! 


scalers and packers have no occasion to 
rearrange slices or touch the bacon. 
Generally speaking, scalers do not find it 
necessary to add more than an occasional 
slice. 

This efficient unit will keep a produc- 
tion line of 12 to 16 workers busy, de- 
livering up to 8,000 pounds in an 8-hour 
day. It can also be used to slice as little 
as 1,000 pounds a day, accommodating 
3 or 4 workers. For any plant with a 
sliced bacon output of 5,000 pounds a 
week or more, this is a very profitable 
investment. 


For Smaller Outputs 

If your combined demand for sliced 
bacon, dried beef and boneless meats is 
less than 5,000 pounds a week, inves- 
tigate the U. S. Model 150-B which 
takes meats up to 24” long, 914” wide 
and 534” high. It slices and stacks any 
thickness from ij’ to 4’. By using the 
Conveyor, this versatile unit will also 
slice and shingle meats. 


Actual performance records of U. S. 
Heavy Duty units in various size 
plants are given in an illustrated 
catalog. Send for.copy to U. S. Slic- 
ing Machine Co., La Porte, Ind. 
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James G. Brennan Dies; an 
Officer of Wilson Division 


James G. Brennan, 40, superintend- 
ent of the Brennan Packing and Ice 
division of Wilson & Co. Inc., died sud- 
denly while at 
work on October 
14. Mr. Brennan 
was well known 
throughout the 
packing and_ ice 
manufacturing in- 
dustry in Chicago, 
having _§ started 
with the Brennan 
Packing Co. in 
1918. Beginning as 
a clerk, he rose 
rapidly to super- 
visory positions 
and in 1923 was 
named superintendent of the company. 


J. G. BRENNAN 


In 1925, he was elected vice president 
of the Brennan Packing Co. at the age 
of 25, one of the youngest executive 
officers in the industry. When the firm 
became a division of Wilson & Co. he 
was superintendent of the division. 

He was a member of the executive 
committee of the Chicago District Ice 
Association for more than ten years and 
for the past three years served as chair- 
man of the committee on refrigeration. 
He is survived by his wife, Phyllis, a 
son, James G. jr., his father and mother, 
Mr. and Mrs. James J. Brennan and a 
sister, Mrs. Joseph Noonan. 


James A. Law, Veteran 
Canadian Packer Dies 
James A. Law, president of Wilsil, 
Limited, meat packers of Montreal, 
Quebec, died at the Royal Victoria hos- 
pital in that city on October 10. Mr. 
Law, who was 60 years old, was widely 
known in the meat industry in Canada 
and the United Kingdom. 
Commencing his career in the packing 
industry as a young man in Toronto, 
Mr. Law came to Montreal about 20 
years ago. Ten years ago he joined 
Wilsil, Limited, and has served as presi- 
dent of the firm for the past three 
years. He was a widely recognized 
bacon expert. He is survived by his 
widow and three sisters. 


New Provision Firm 


A new provision firm has been estab- 
lished in Milton, Pa., under the name of 
the Milton Provision Co. Headed by 
Jacob E. Lotz, the company will serve 
stores in Milton and cities within a 30- 
mile radius. Other members of the com- 
pany are Joseph P. Reich, office man- 
ager, and Fred Burns and Leroy Shriner, 
salesmen. 


George Switzer, Industrial 
Design Expert, Dies at 40 


George Switzer, 40-year-old industrial 
designer whose creative talents touched 
upon the design of containers for the 
meat packing in- 
dustry, as well as 
upon that of num- 
erous other articles 
ranging from en- 
velope stickers to 
messengers’ __uni- 
forms and delivery 
trucks, died on 
October 9 at Pratts- 
ville, N. Y. Mr. 
Switzer, one of 
whose articles on 
package design ap- 
peared in THE NA- 
TIONAL PROVI- 
SIONER in Feb- 
ruary, 1939, gained 
his reputation as a design expert while 
affiliated with some of the nation’s lead- 
ing advertising agencies, opening his 
own Office as a designer in 1929. 

In 1930, he helped organize the Ser- 
vice Graphique Internationale in Paris 
and directed the first international ex- 
hibition of modern packaging. 

In 1937, Mr. Switzer won two of the 
top awards in the All-America package 
competition with designs of modernistic 
packages for Geo. A. Hormel & Co. 


GEO. SWITZER 


TWO SONS TAKE HIS PLACE 


John Crocker, president of the Crocker 

Packing Co., Okmulgee and Tecumseh, 

Okla., will be unable to attend the Insti- 

tute convention this year, but is sending 
his two sons instead. 
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Prersonalities and Events 
Of the Week 


Henry P. Heffernan, a well-known 
figure in the Chicago provision trade 
for many years, passed away at his 
home on October 16. Funeral was held 
on Saturday from the funeral home at 
1018 W. 79th st., thence to Sacred Heart 
church, with interment in Holy 
Sepulchre cemetery. Mr. Heffernan is 
survived by his wife and two sons. At 
the time of his death, he was associated 
with the provision brokerage firm of 
Lacy Lee, Ine. 








Lee R. Gilleran of the provision de- 
partment of P. Brennan Co., Chicago, 
is spending a week’s vacation at Ashe- 
ville, N. C. 

More than 4,000 persons attended a 
recent open house celebration at the 
Cudahy Packing Co. plant at Omaha, 
Neb. The occasion was the fiftieth an- 
niversary of the company. 

A. C. Ferguson, Swift & Company, 
was guest speaker at a luncheon meet- 
ing of the Kiwanis club at Rockford, III. 


Plans for a national advertising cam- 
paign along the lines of the “Meat on 
the March” drive have been announced 
by the National Poultry and Egg Board. 


Completion of a new meat specialties 
plant in Broadalbin, N. Y., has been an- 
nounced by Sloen Lawrence and Perry 
Claus, owners. The new plant will em- 
ploy seven men and will handle sausage, 
loaves and other products. 


The Los Angeles meat packing in- 
dustry will be well represented at this 
year’s Institute convention, according to 
advance reports. Among those who left 
for Chicago earlier in the month and 
those en route early this week were 
Paul Cornelius, Cornelius Packing Co.; 
Anton Rieder, president, Coast Packing 
Co., and Mrs. Rieder, who motored to 
Chicago; Charles Kramer, Supreme 
Quality Products, Inc.; H. L. Caffey, 
president and general manager, Sterling 
Meat Corp.; and A. T. Luer, secretary- 
treasurer, Luer Packing Co., Inc. 


Appointments to important positions 
on local draft boards were recently con- 
ferred on two men in the meat industry. 
They are B. C. Darnall, manager for 
Swift & Company at North Portland, 
Ore., and John R. Baker, manager of 
the Oklahoma City stockyards. Mr. 
Darnall is one of five men appointed to 
the draft appeal board for the Portland 
area, while Mr. Baker is a member of 
one of the seven local draft boards for 
Oklahoma county. 


Jesse Dietz of the American Stores 
Co. has been doing some effective work 
for meat by addressing 4-H clubs 
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throughout the Eastern section of the 
country. 

William H. Darlington, 68 years old, 
head of a livestock brokerage firm, died 
recently at his country home near La 
Porte, Ind. He had been a livestock 
broker for 50 years. 

Retirement of James R. Williams, 
Omaha, Neb., after 30 years continuous 
service with Swift & Company, was 
announced recently. Starting as a sales- 
men for Swift in 1910, he was promoted 
to district manager, assistant plant 
sales manager and for the past 20 years 
has been in charge of beef, lamb and 
veal sales for Swift & Company in the 
Omaha territory. 

P. M. Zuncker, founder and president 
of the Fulton market wholesale meat 
firm of Vette & Zuncker, Chicago, and 
Mrs. Zuncker will receive the congratu- 
lations of their friends this week as 
they observe their golden wedding an- 
niversary. Mr. Zuncker, now 73, is still 
active in the business. He arrived in the 
United States 55 years ago from 
Europe. Mrs. Zuncker is five years his 
junior. 

Pittsburgh Provision & Packing Co., 
Pittsburgh, Pa., has just purchased a 
fleet of more than a dozen new delivery 
trucks, according to J. J. McInerney, 
manager. The refrigerator trucks are 
equipped with all-steel bodies. 

As the opening gun in its fall cam- 
paign on Brookfield sausage, Swift & 
Company recently staged its annual 
sales meeting over a nation-wide hook- 
up. More than 1,000 salesmen in all 
parts of the country listened in on the 
broadcast. Some of those who took part 
in the program, originating in Chicago, 
were J. A. Revelle, L. O. Alkire, G. J. 
Stewart and R. H. Gifford. 


William Ferguson, Armour beef su- 
pervisor at Pittsburgh, Pa., has re- 
turned to Pittsburgh from a week’s trip 
to Chicago. 

R. H. Lamping, vice-president of John 
J. Dupps Co., Cincinnati, O., packing 
house equipment manufacturers, was a 
visitor in Los Angeles during the first 
week in October. He made his head- 
quarters at the offices of Meat Packers, 
Inc., and then went to San Francisco for 
several days. Mr. Lamping flew back 
east in order to be in time for the con- 
vention in Chicago. 

O. A. Dittbrenner, assistant sales 
manager, Swift & Company, Seattle, 
Wash., is doing specialty work at the 
So. San Francisco branch of that com- 
pany for three months. 


West Coast Meat Co. is the firm name 
under which Laura A. Flanagan has ob- 
tained a certificate to conduct a meat 
business at 1910 Newport blvd., Costa 
Mesa, Calif. 

James A. Hightower, 78, a former em- 
ploye of Wilson & Co. at the Oklahoma 
City plant prior to his retirement, died 
on September 14 following a heart at- 
tack. 

L. D. Gamble, manager of the retail 
meat and packinghouse interests of 
Babbitt Brothers Co., Flagstaff, Ariz., 
spent the week of October 7 in Los 
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WINGS FOR 
RUSH ORDERS 


Ray Herziger (left), 
Herziger Sausage Co., 
Sheboygan, Wis., often 
makes rush deliveries 
of sausage within a 50- 
mile radius in his 5- 
seater Waco cabin 
plane. Here he is shown 
with Lee E. Breadman 
of Oppenheimer Cas- 
ing Co., Chicago, after 
treating Mr. Breadman 
to a plane ride. 


Angeles on a combination business and 
pleasure trip, calling on friends in the 
Los Angeles packing industry for sev- 
eral days. He made the trip by motor 
with Mrs. Gamble. 

Some damage was caused by a recent 
fire at the slaughterhouse owned by C. 
H. “Dick” Brandt, Condon, Ore. The fire 
is believed to have started from an 
overheated furnace. 

M. G. Gage, real estate department, 
Wilson & Co., Chicago, was a visitor to 
New York last week. 

Employes of John Morrell & Co. who 
have recently become eligible for the 50- 
year gold service award of the Institute 
of American Meat Packers include Ed- 
ward O. Cline, E. W. Stater and Samuel 
T. Huddleston, Ottumwa, and Dana 
Wayne Dunton, Los Angeles. Benjamin 
E. Oliver, Ottumwa, has completed 25 
years of continuous service with the 
company. 

Stena Maria Holdahl, home econom- 
ics director of Kingan & Co., Indiana- 
polis, spoke on “Facts You Should Know 
in Buying Meats” on October 16 before 
a meeting of the Consumers Institute. 
She revealed how European housewives 
use a variety of meat dishes despite 
small food budgets. 

Peter Eckrich & Sons, Inc., sausage 
manufacturing firm of Kalamazoo, 
Mich., which distributes product through 
its branches in several cities in Michigan 
and Indiana, recently completed instal- 
lations of streamlined high temperature 





Giant Neon Sign to Top 
New Morrell Topeka Unit 


A giant neon sign reading “Morrell 
meats,” measuring 37 ft. long by 24 ft. 
high and having its base 105 ft. above 
ground level, will grace the top of the 
new manufacturing building being com- 
pleted by John Morrell & Co. at the 
Topeka, Kans., plant, according to an 
announcement by R. M. Owthwaite, gen- 
eral manager of the plant. 

The sign will be the largest of its 
kind in Topeka. Facing in a north- 
westerly direction, with capital letters 
6% ft. high and small letters 4% ft. 
high, it will have a visibility of several 
miles and will be readable three miles 
from the city. The name “Morrell” will 
be carried out in a new powder green 
color; the word “meats” will be in gold, 





Kold-Hold holdover plates in 75 of its 
trucks not already so equipped. The in- 
stallations, made by a traveling crew, 
brought the total number of trucks with 
such equipment operated by the com- 
pany to approximately 110. As a result 
of the new installations, J. P. Foohey, 
general manager, reports that Eckrich 
has dispensed with cooler rooms en- 
tirely in its branches, as buyers’ trucks 
are loaded directly from the supply 
trailers. 

“Carlot Harry” Altman, Spicene Co. 
of America, arrived in Chicago early 
this week for the Institute convention, 
dropping in for a brief call at the offices 
of THE NATIONAL PROVISIONER. 


PORK ROLL CAMPAIGN 


Taylor Provision Co., Trenton, N. J., 
is launching the largest advertising 
campaign in its 85-year history on the 
Taylor Pork Roll, utilizing newspapers, 
radio and 24-sheet posters. The com- 
pany’s advertising appropriation for the 
year beginning October 1 has _ been 
tripled, according to Harry C. Errion, 
president, as a result of a sales increase 
of 22 per cent during the past eight 
months. 

The new campaign, which is being 
handled through Carter-Thomson Co., 
Philadelphia advertising agency, covers 
the territory from Boston to Norfolk, 
Va. Spot announcements will be used 
over seven stations in the area, with 
three transcribed announcements on 
each station per week—a total of 546 
announcements during the initial 26 
weeks of the campaign. 

Radio phase of the campaign will be 
renewed for another 26 weeks at the end 
of the first period, the advertising 
agency states, and at that time other 
stations in the territory will be added 
to the schedule. 


MINK COATS FOR JINGLE 


Armour and Company is intensifying 
its sales promotional activities on Treet, 
new canned spiced pork product, with 
a nation-wide contest in which five mink 
coats, valued at $1,000 each, will be 
given to the women submitting the best 
last lines to a jingle about the product. 
Details of the contest were given in a 
four-color advertisement in the Amer- 
ican Weekly of October 6 and over the 
company’s popular “Your Treat’ radio 
program on 54 stations. 
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These INTERNATIONAL Delivery Trucks 
with All-Steel, Streamlined METRO Bodies 
are the perfect solution to multi-stop delivery 
work. Metro Bodies, available only in the 
International line, have double the cubic 
capacity of the standard panel body on the 
same wheelbase length. 

These beautiful Internationals have every- 
thing, as a demonstration will show you. 
They are not conversions—they are designed 
specifically for delivery work. They handle 
easily, and park easily in small space. They 
are easily loaded and unloaded. 


Streamline Deliveries with 
These Efficient INTERNATIONALS 


These 34 to I-ton International Model D-I5-M Trucks with Metro Bodies were recently put in service at the Lincoln, 
Neb., branch by the John Morrell & Company, which finds them very suitable for their type of work. 


INTERNATIONAL HARVESTER COMPANY 
180 North Michigan Avenue 





Accessibility of load; low, roomy driver com- 
partment with gear-shift control at the steering 
column; and wide doors are among the many 
features that provide great convenience for 
the driver. 

They are available in two models: the 
D-2-M, %-ton chassis, and the D-15-M, 34 
to 1-ton chassis. Both are built in 102-inch 
wheelbase for the 734-foot body, 225 cubic- 
foot capacity; and 113-inch wheelbase for the 
914-foot body, 280 cubic-foot capacity. Ask 
the nearby International Dealer or Branch 
for a demonstration. 


- = Chicago, Illinois 


INTERNATIONAL TRUCKS 
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Your 
INSULATION PROBLEMS WINE 


From careful execution of the plans to final erec- 
tion and inspection of the insulation, UNITED'S 
“Plan’’ Service can help you conserve time and 
money. By utilizing UNITED'S staff of experienced 
insulation engineers you can obtain help in de- 
signing your insulation job to get full value from 
your investment, and assurance of maximum in- 
sulation efficiency at all times. 


UNITED’S 
B.B. 


BLOCK BAKED 


CORKBOARD 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 


Sow, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
altimore, Md. Cleveland, Ohio 

Sistem, iene, eetead, Goan New Orleans, La. Rock telend, Mt. 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. St. Louis, Mo. 


Chicago, Ill. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 


Ww. mean the operation of the new 
1940 Jamison-built Cold Storage Doors. 


It’s effortless! Yet not a whit of famed Jamison 
ruggedness and strength has been sacrificed. 


NEW hardware does the trick. 
The new “Model W Wedgetight’ Fastener, 


with roller action, operates at the touch of a 
finger — but still seals with the power of a sledge- 
driven wedge. The New “Adijustoflex’” Hinge 
swings the door freely on a shorter radius and 
automatically forces a tight gasket seal. Both 
are streamlined! 


Modern plants are being ap with these 
easy-operating, modem f rane ; 
doors. Is yours? For free 

bulletin write JAMISON 

COLD STORAGE 

DOOR COMPANY, 

Hagerstown, Md., 

Branches in principal 

cities. 


Jamison Window Door 


PANELS ON 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executivesand Workers 
Prepared by— 
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Automatic Controls 


NIT cooler defrosting presented a 
U vexatious problem until the in- 
troduction of the defrosting vane. 

When this device is used, the air blast 
from the cooler fan swings the defrost- 
ing vane outward and closes a defrost- 
ing switch wired in series with the room 
thermostat. When the finned coils frost 
heavily, the air flow from the fan is 
restricted and the vane drops and opens 
the switch controlling the solenoid stop 
valve in the liquid line. The fan con- 
tinues to operate and evaporates the 
ammonia remaining in the unit while 
the warmer cooler air defrosts the coil. 
The vane assumes its normal position 
and the liquid valve is reopened after 
the coils are defrosted. 

Automatic devices are available to 
protect shell coolers against freezing. 
Tubes will freeze quickly if the brine 
stops circulating due to pump failure, 
with the gravity of the brine above the 
corresponding ammonia temperature. 


Freezing may occur when the system is 
pumped out, unless back pressure on 
cooler is raised by throttling or closing 
the suction valve. 

Protection is obtained with a check 
valve in the pump discharge. This valve 
closes and operates a pilot light or a 
signal horn through a mercury tube. 
The thermostat signal is actuated by the 
pressure increase in a bellows filled with 
a volatile liquid. The device can be ad- 
justed for any temperature within a 30- 
deg. range. 

One type of room thermostat operates 
across the line when the normal load 
does not exceed 10 amperes at 110 volts. 
The thermal element is a _ one-piece 
metal bellows which is filled with a 
volatile liquid and exposed to the air 
of the room. The bellows expands or 
contracts with temperature changes and 
operates a mercury tube through which 
an electric circuit is opened or closed. 


No relays, transformers or other in- 
termediate controls are required with 
this type of switch, simplifying its in- 
stallation and operation. In addition to 
providing temperature control by start- 
ing and stopping the compressor auto- 
matically, the thermostat may be wired 
in series with a pressure cut-out or 
water-failure switch. 

Thermostats are also employed to op- 
erate motor-controlled valves for shut- 
ting off brine circulation. Operation of 
automatic equipment is simplified when 
brine is used for refrigeration. The fact 
that brine is the secondary refrigerant 
does not obviate the need for careful 
control and operation of the compressor. 
Brine is very corrosive and automatic 
instruments installed on brine re- 
frigerating systems must be given care- 
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UNIT ROOM COOLER HOOKUP ILLUSTRATING AUTOMATIC VALVES 


The National Provisioner—October 19, 1840 


ful attention to keep them in first class 
operating condition. 

There are many combinations of in- 
struments which will function satis- 
factorily, although the automatic de- 
vices installed on any system should be 
limited to those actually required. 
Thermometers and gauges are needed, 
regardless of the extent to which the 
system is equipped with automatic in- 
struments because they guide the set- 
ting of the controls and act as a check 
on their operation. 


EDITOR’S NOTE.—A series of ques- 
tions and answers reviewing the refrigera- 
tion lessons will begin on this page next 
week. 


LOCKER PLANT CONVENTION 


The second annual convention of the 
National Frozen Food Locker Associa- 
tion will be held at the Stevens hotel, 
Chicago, on October 28, 29 and 30, with 
Roy Myers, president of the association, 
presiding. K. F. Warner, senior exten- 
sion meat specialist of the U. S. Depart- 
ment of Agriculture, will analyze the 
characteristics of successful and unsuc- 
cessful locker plants in one of the fea- 
tured addresses of the meeting. 


The economic aspects of the locker 
plant industry will be discussed by 
Marvin Schaars, economist of the Uni- 
versity of Wisconsin College of Agri- 
culture. Forrest U. Fenn, assistant pro- 
fessor of animal husbandry, in charge 
of meat work at South Dakota State 
college, will illustrate with actual car- 
casses how to grade meat for locker 
plant handling. 


AVOID DEFENSE "BOTTLENECKS" 


A unique plan which coordinates the 
facilities of 248 manufacturing plants in 
York, Pa., and vicinity for government 
defense work has been developed by 
William S. Shipley, chairman of the 
board, York Ice Machinery Corp. York 
at present has upwards of $20,000,000 
in defense orders, but under Mr. Ship- 
ley’s plan this work has been split up 
among local industries without plant ex- 
pansion or interference with regular 
commercial orders. 

The plan includes a “pooling” of all 
the manufacturing machinery in York 
county under the supervision of the 
York Manufacturers’ Association. At 
association headquarters, an informa- 
tion file of available machinery enables 
American or British government offi- 
cials to determine in a few minutes if 
the city of York can handle 4 contract 
for them. 
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REVOLVING SMOKEHOUSE IN 
TENDER HAM PROCESSING 


duce tender and ready-to-eat hams 

of high and uniform quality. In- 
formation on processing methods is gen- 
erally available, and equipment for 
maintaining proper conditions during 
various stages of the operation has been 
developed. If sub-standard or non-uni- 
form hams are being produced in any 
instance, the reason usually lies in in- 
adequate equipment, faulty methods, or 
both. 

Tender and ready-to-eat hams should 
have good color and flavor, retain their 
color for a reasonable time after cut- 
ting and should not be excessively moist. 
Regardless of how desirable certain 
hams in each lot may be, the packer will 
be faced with a difficult merchandising 
problem if quality is not uniform. Even 
a small percentage of sub-standard 
hams may conceivably alienate con- 
sumer good will faster than high qual- 
ity hams can build it up. 

Most packers appreciate these facts 
and they are continually seeking me- 
thods which will bring the average 
quality of each batch of hams closer to 
a predetermined standard. Their not in- 
frequent failure to get desired results 
is not due to lack of understanding of 
the general principles involved, but 
most often can be attributed to the fact 
that they lack equipment to enable them 
to maintain conditions necessary for 
uniform product. 


EF tse: packer should be able to pro- 


Good Pumping Equipment 
Processors sometimes lack modern 
pumping equipment and pumping scales. 
Variation in the percentage of pickle 
injected into the hams leads to lack of 
uniformity in cure, color and flavor. 
Pickle pumps which maintain a constant 


pressure, and ham pumping scales 
which indicate percentage of pickle 
pumped into the hams, contribute to 
pumping accuracy and uniformity. 

Lack of adequate equipment for smok- 
ing and tendering the new type hams 
is most frequently noted, however. The 
unsuitability of the conventional type 
of smokehouse will be appreciated if it 
is borne in mind that conditions pre- 
vailing in the various portions of the 
house during smoking and tendering 
determine the uniformity of each batch 
of hams processed. 


Hams are tendered or made ready to 
eat by cooking in the smokehouse. Three 
important factors influence cooking re- 
sults—size of the ham, cooking tempera- 
ture and cooking time. If two or more 
hams of approximately equal size are 
cooked at a certain temperature for a 
definite length of time, approximately 
uniform results may be expected. But 
if some hams are exposed to one tem- 
perature, and others in the lot to a 
higher or,lower temperature, results 
will naturally vary. 


Page 24 


It has been known for a long time, but 
not sufficiently appreciated, that it is 
impossible to process meats uniformly, 
especially at high temperatures, in a 
smokehouse of the conventional type 
which is more than one story high. Tests 
made recently by the Allbright-Nell Co., 
Chicago, emphasize the unsuitability of 
these houses for producing finished 
meats with a high degree of uniformity. 

Investigation revealed wide variations 
in temperatures and percentages of 
relative humidity. Temperatures at 
various points in a four-story house 
varied as much as 40 degs. F. at a given 
time. Relative humidity was found to 
differ as much as 32 per cent. Tempera- 
ture variations of as much as 24 degs. 
F. existed on a single floor level. These 
conditions, which are probably typical 
of those existing in a majority of multi- 
story smokehouses of conventional de- 
sign, are enough at variance to make 
production of uniform tender or ready- 
to-eat hams impossible without the ex- 
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SMOKEHOUSE SECTION 


One advantage of the revolving smoke- 
house is that each piece of meat is sub- 
jected to the same conditions of tempera- 
ture and smoke density. The result is a 
high degree of uniformity in the finished 
products. The task of transporting meats 
between floors is also simplified. 


penditure of considerable time and labor 
to transpose cages or trucks. This is 
necessary to expose each ham to approx- 
imately the same conditions of tempera- 
ture and humidity. 

If the multi-story smokehouse of con- 
ventional design cannot fill the require- 
ments of uniform smoked ham produc- 
tion what design of cooking or tender- 
ing equipment can be employed? 


Air-Conditioned Smoking 


The air-conditioned smokehouse, in 
which all factors influencing smoking 
and tendering results are closely con- 
trolled, meets the needs admirably. This 
type of smokehouse has been illustrated 
and its use described in THE NATIONAL 
PROVISIONER on numerous occasions. 

Another smokehouse in which approx- 
imately 3,000,000 lbs. of meat is smoked 
weekly, and which has been thoroughly 
tested and proved, is the revolving 
type. Since the advent of tender hams 
and picnics, the use of revolving smoke- 
house equipment has increased consid- 
erably; a brief description of this de- 
vice is given here for the information 
of packers who may be planning to im- 
prove their smoking and tendering re- 
sults. 

Revolving smokehouse equipment con- 
sists of endless chains moving over 
sprockets on each side of the house. 
Uniformly-spaced cross bars, on which 
the meats are hung, are attached to the 
chains. The chains are in continuous 
motion during loading, smoking and un- 
loading; power is supplied by a small 
electric motor. 


Convenient Setup Possible 


Smoking and washing room is located 
in the basement in a large percentage 
of plants. In such cases it is convenient 
to load the smokehouse from this level. 
The equipment design permits this, but 
the house may be loaded from any other 
floor level if desired. It is often possible 
to locate the stringing table in front of 
the loading doors and thus reduce han- 
dling to a minimum. Unloading may be 
done from any floor level by an employe 
who removes the meat from the hanging 
bars as it passes the unloading door and 
places it on trucks or cages where it 
remains until packed. 


With such equipment it is unneces- 
sary to use trees, trucks and elevators 
for transporting meats from the wash- 
room to various floor levels. Trees and 
trucks do not require as much cleaning 
as they do not enter the smokehouse and 
are used only for hanging the product 
before and after smoking. Hanging bars 
in the revolving smokehouse may be 
equipped with pans to catch drip from 
products and prevent it falling on the 
cuts below. 


Revolving smokehouse equipment is 
installed in smokehouses of various size, 
but most of the installations have been 
made in houses which are equivalent to 
as much as five stories high. The equip- 
ment may be supplied to fit into exist- 
ing houses and is-readily incorporated 
into new construction. 


Following information on smokehouse 
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construction and the use of revolving 
smokehouse equipment has been sup- 
plied by the Allbright-Nell Co. 

“Special construction is not required 
for revolving smokehouse equipment. 
Size and height of the house will depend 
upon the production desired. Smaller 
plants frequently have only one smoke- 
house for handling all the various kinds 
of smoked meats. Larger plants have 
as many houses as may be required for 
maximum capacity. 


Equipment and Construction 
“Walls of new smokehouses in which 
revolving equipment is to be installed 
are usually constructed of brick or hol- 
low tile and should be insulated and 
have a smooth inner surface. Insulation 
is essential in outside walls and in 
houses operated at high temperature. 
“A false ceiling should be installed 
2 or 3 ft. under the roof and the roof 
should be insulated. Fireproof, insulated 
doors are a decided advantage. Ade- 
quate ventilation is necessary to control 
percentage of relative humidity. Hu- 
midity control should be automatic. 
“The house can be heated satisfac- 
torily with steam coils, located in the 
fire pit. Best results are obtained by 
installing a fan to circulate the air over 
the heating coils. Multi-story smoke- 
houses should be designed and their 
construction supervised by a competent 
packinghouse architect. The cost of re- 
volving smokehouse equipment is usu- 
ally no greater than an elevator and 


REVOLVING SMOKEHOUSE IN OPERATION 


Hams in stockinettes being smoked and tendered in a revolving smokehouse. The 
meats can be placed in or removed from the house at any floor level. 





tracking, floor gratings, etc. in a smoke- 
house of conventional design. 

“Because of the principle employed 
in moving meats through the smoke- 
house equipped with revolving equip- 
ment, the packer is not limited to the 
use of small rooms with limited capa- 
cities. Each piece of meat receives the 
same heat and smoke treatment, in- 
suring finished products with uniform 
inside temperature, shrink and color.” 


CHAIN STORE SALES 

Kroger Grocery & Baking Co. re- 
ports $20,113,279 sales for the four 
weeks ended October 5, an increase of 
2 per cent from $19,781,486 in the like 
period in 1939. Cumulative sales for 
the 40 weeks ended October 5 were 
$195,871,419, showing a 7 per cent in- 
crease over the reported $183,659,663 
sales for the corresponding 40 weeks 
one year ago. 





ANOTHER NATIONAL MEAT PACKER USES DOLECO 


HAM’ BACON - SAUSAGE 


WN sCimneen ” seUe TESS oF fas ronns 


Swift & Company, long known for their 
“Swift’s Premium” brand products and up-to- 
date delivery equipment, use DoleCo Holdover 
Truck Plates for their new delivery bodies. 


You can have the best by specifying DoleCo 
plates for your delivery bodies. 


Write today for complete information. 


DOLE REFRIGERATING COMPANY 
5914 North Pulaski Road, Chicago, Illinois 





\~—, Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre- 
cooling and storage in packing plant applica- 
tions. Their use saves weight and value in 
foods because they prevent the cooling process 
from drying out the products. 

Niagara “No Frost” prevents ice formation on 
coils—gives full time operation at full capacity. 
Completely automatic. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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For power, industry 
Or process steam ... 
a quick steaming, 
All-Welded portable 
oiler, economical 
to handle. 
Refractory lined fire- 
x and two - pass 
tubes are easy on the 
fuel bill. 6 sizes, 50 
to 150 H.P. 
125 and 150-Ib. steam 
working pressure. 


Ask our meorest fice or 
write for Ca B-X 


KEWAN EE Boiler CORPORATION 


ANEE, ILLINOIS 


division American ms and Standard Sanitary Corporation 
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PRAGUE POWDER 


Registered U.S. Patents Nos. 2054623, 2054624, 2054625, 2054626 
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Use Prague Powder Pickle 
for Pumping in all Cases 


Artery memes hams, ef : 
PowderPickle in the amount of 10% ie vik 
will make a mild, juicy, flavorable eee ee tet nt! 
ham. If this ham is to be made dri- 

er, you must use our ‘‘Prague Pow- 

der Dry Rub”, on the basis of 44% 

to 5% lbs. per 100 lbs. of ham and 

allow them to be laid down in a 

vat where the pickle can be 

drained away for 7 to 10 days. 

You will still have a mild, juicy, 

tender ham. ! ee 
PRAGUE POWDER is made from a eee ee! 
strong ham pickle, boiled, aged, 

settled, and forced (as wet pickle) 

through a rapid drying process on 

fusion rolls. A drop of this cured 

pickle comes off the fusion rolls as 

a splash of dry powder—PRAGUE 

POWDER. The careful housewife is 2 0rarp- 

taking to the ‘‘Ready-to-Eat’ ham, i a a 

the ‘Tender Smoked Ham" and the agg Mh 
“Seven-Day Cure’ canned ham. I) 

The new ham is moist, mild and 

tender. Ready to cut thick and fry with eggs for breakfast. You have 
a strong desire to ‘‘sell more hams”’. You could double your ham 
sales with the PRAGUE POWDER PICKLE method and the BIG 
BOY PUMP. You will do well to ask the Griffith Laboratories to show 
you their workable method. 10% pickle added to green weight made 
this ‘‘Ready-to-Eat'’ Smoked Ham yield 100% out of Smokehouse. 


THE GRIFFITH LABORATORIES 


1415-1431 West 37th St. Chicago, Illinois 
Eastern Factory: 37-47 Empire St., Newark, New Jersey 


Canadian Factory and Offices: 
1 Industrial St., Leaside, Toronto 12, Ontario 
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A Tall, Round 
Can Is Attractive 


© 


An Oval Style 
Of Tall Con 
Attracts Attention 


© 


The Tall, 
Square Can 
Has Eye-Appeal 


4) 


The Round Can 
Offers Unusual 
Display Advantages 





IN ONE TO FOUR POUND SIZES 
that 


SELL MORE LARD 


TY putes VAL oleh Mailold-Miclan Zolli lol ge! late! 
have r nce in its quality if you 


iged odal-Xe Mm Alam Mel ae| 


e oho} ol -tol| folate 


put 


1 variety of 


1 beautifully in 


Write for prices 


HEEKIN CANS 
THE HEEKIN CAN CO., CINCINNATI, 0. 


SAMPLE ORDERS NOT ACCEPTED FOR LESS THAN 2,000 


The National Provisioner—October 19, 1940 





~~ ith ana 


~~ mem PrA oe A OL 


oon @® wot ee = 6 





in the United States during the first 


Heavy September Lard Sales nine months of 1940: 


All Pork Lard 
Ibs. Ibs. 


Cut Stocks 38 Million Lbs. ae ing 


NCREASED lard sales ate into States on October 1, as reported by the gusust.l -.; ais’ sak eee aston 

I packer holdings during September Agricultural Marketing Service, are October 1 ....222122! 28,739,000 234,594,000 
and the October 1 U. S. stocks re- compared with the same date last year 

port showed a net reduction of 37,- and the five-year average: 

696,000 lbs. for the month compared 


with withdrawals of 31,584,000 lbs. in a MEAT IMPORTS AT NEW YORK 


September, 1939, and a five-year aver- 94 #234,594,000 

age of 24,138,000 lbs. Heavy with- ee +-- ba ety nnd Imports for the period October 3 to 
drawals, coupled with a September lard °°" ““” iia October 9, inclusive, at New York: 
make which was greater thanin August, Point of 

1940 and September, 1939, meant that }. : origin Commodity 

lard consumption reached a very high Seyr. ave, Argentina—Canned corned beef 


—Canned roast beef 
level in September. 3.P. 3 —Beef extracts in tins 


‘ : ai —Canned brisket beef 
In spite of heavy consumption, how- 130 -- * yy 
ever, lard stocks on October 1 were still — 5-yr. ave. 822,000 
at the abnormally high level of 234,- Frozen Pork Canada—Frozen boneless beef 
594,000 lbs. and should increase rather  i9 86,179,000 —Fresh chilled pork bellies 
than decline during the next few months = 13? -. 61966; 000 >. aa 
of large hog marketings. : —Frozen beef tongues 
—Frozen lamb tongues 
Stocks of frozen and cured meats  jo49 : —Frozen lamb 
” . . c cg rr, : 7 od =¥ —Frozen calf tongues 
were reduced in September. Holdings 1089 .. + 58,892,000 Bee ce cee 
of frozen and cured meats were 97 mil- si : a —Bacon 
. —Frozen pork ham 
lion lbs. smaller on October 1 than on i HR 88 iy 
c 5 >. 
September 1. Pork stocks showed a re- 1340 oe eer oes > oe See 
duction of 88,825,000 lbs. during the  5-yr. ave. 48,727,000 —Fresh pork spareribs 
th —Canned pork hams 
month. —Fresh pork sausage 


i 940 *#*398 739,000 —Fresh pork tenderloins 

Beef in storage on October 1 totaled — os Bar pied el ca ae 
36,359,000 lbs., which was about half a_5-yr. ave. v.+. 299,841,000 —Dried bacon 

eaye ° —Fresh chilled pork 
million lbs. less than holdings on Octo- —Deek perk 
ber 1, 1939, and 12 million lbs. below ‘ 426,768,000 = a ee eee 

7 93% 399,500,000 Pye: 

the five-year average for October 1. 5-yr. 107 017 000 Cuba—Fresh frozen beef livers 
Total pork stocks—328,739,000 Ibs— ——— 4,077 quarters fresh chilled beef. .. 
exceeded those of a year earlier by 28,- *Included are 64% million Ibs. of lard owned by —Canned corned bee 


Surplus Marketing Administration, and yet to be England—Beef extract in jars 
513,000 lbs. and the average by 28,- delivered; ** includes 64 million ibs. of pork yet —Bouillon cubes in tins 


898,000 lbs to be delivered to S. M. A. Iceland—Sweet pickled lamb cuts 
: : - . —Smoked lamb legs 
Meat and lard stocks in the United Total stocks of pork and lard on hand  paraguay—Canned corned beef 


Uruguay—Canned corned beef 


October 1 Stocks 





SOME IMPROVEMENT IN CUT-OUT RESULTS ON HEAVY HOGS 


Heavy butchers cut out better this week, but light hogs cut to less ad- CANADIAN WILTSHIRE EXPORTS 
vantage than for some time, appearing in the “loss” column for the first Volume of Wiltshire sides exported 
time in six weeks. Cost of light hogs advanced 16c per cwt. and total from Canada during September totaled 
product value was only 6c per cwt. higher. Product value, for heavy hogs 19,171,466 lbs. compared with 21,877,742 
was up 20c per ewt. and cost only 13c per ecwt. lbs., during August and 19,051,149 Ibs. 

‘ete diate wae during J uly, 1940. Sides exported from 
Pet. Price per Pet. Price per Pet. Price per pare yates Sothys eng ni 
: re a badd av p pe wt. ve per Cw ° ota e . 5 Ss. e arges 
oa 7 bo - sia ere bes mae — ber - bed od a September volume was in the 55@60-lb. 
—- 180-22 ‘4. ———"4aa 5 me tO-2 Ss. ° . . 
8 9% weight range; exports in this range 
9.2 “48 totaled 6,812,620 lbs. The second largest 
ae = volume was in weights from 60@65 lb. 
1 and totaled 5,899,029 lbs. 


_ 


Regular hams J 12.4 $1.74 13.80 12.6 
i 5 9.4 -51 9.4 


Picnics § 5.40 
Boston butts x 13.8 .55 4.00 
Loins (blade in) 16.4 1.61 9.60 
Bellies, S. F : 10.2 1.12 9.70 
Bellies, D. S ee oade wale 

Fat backs ... * -03 
ne: Ce SOUTER... 06500500 ees 2.5 12 
Raw leaf f .09 
P. S. lard, .W y % .60 
Spareribs 6 a 19 
Trimmings 5 : -29 
Feet, tails, neckbones........ 2.00 wes -04 
Offal and miscellaneous....... so04 ave -22 
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ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing August, 1940, and their value, were: 


- a 


t 


TOTAL YIELD AND 
VALUE 9. eee $7.11 


2 
S 
a 
Co 


Cost of hogs per ewt f 
ee loss f = 
andling and overhead H Oleo oil 
TOTA Oleomargarine 
ALIVE 12 wae fats, not lard.... 244,553 


10,180,597 
TOTAL VALUE 1,286 


Value 


Tallow, inedible 

Loss per cwt fi 0: Other fats and greases.... 
Loss per hog 02 12 pean | stearine 
Neatsfoot oil 

Oleic acid 











19,312 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
October 17, 1940 


REGULAR HAMS 
°s.P. 
13% 
13% 
13%, 
13% 
BOILING HAMS 
Green *8.P. 
13% @14 
13%@14 
13% @14 
16-20 range cove 
16-22 range 


4@11% 


PICNICS 
Green 
9% 
91%4@ 9% 
1, 


No. 
Short shank %@'éc over. 
BELLIES 
(Square cut seedless) 
Green 


~~ eQuotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES 


10% 

10% 

10 
9% 
9% 


4% @4% 
4% 


OTHER D. 8S. MEATS 
Regular plates 
Clear plates 
D. S. jowl butts 
8S. P. jowl 
OE eee 
Green rough jowls 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 
Saturday, Oct. 12.. joes. no market. 
Monday, Oct. 14... in -80n 
Tuesday, Oct. 15.. Sn 
Wednesday, Oct. 16. Tin 
Thursday, Oct. 17. 7h on 
Friday, Oct. 18.... ‘70n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.0.b. Chicago 
Shortening, tierces, c.a.f.6 


Havana, Cuba Lard Price 
Wednesday, October 16, 1940 
Pure lard 
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FUTURE PRICES 


SATURDAY, OCTOBER 12, 1940 
Holiday. No market. 


MONDAY, OCTOBER 14, 1940. 
LARD— 
Open. High. Low. 
Oct. ea pre ae 
Dec. ... 4.8% 4.85 4.8214 
een. coo & 5.00 4.97% 
ee . 
May ... 6.1: 6.22% 6. 15 
July . onme 
Bales: Dec. 12; Jan. 5; May, 4: total, 31 sales. 
Open interest: Oct. 4; Dec. 1110; Jan. 1304; 
Mar. 69; May, 152; July 1; total, 2,640 lots. 


CLEAR BELLIES— 


-70 

-85 

97% 
.05 
»22%4 


Sales: Oct. 1; Dec. 12; Jan. 18; Mar. 1; May, 12; 
total, 44 sales. 


Open interest: Oct. 3; Dec. 1,104; Pe. sae 
Mar. 69; May, 158; July 1; total, 2,636 1 
CLEAR BELLIES— 
WG. oar ses ; aires 9.25b 


WEDNESDAY, OCTOBER 16, 1940 
LARD— 
See ine 72 7% 
Dec. ...-4. \e 5714 
Jan, ... 2M 02% 
% 


on 
ory 
tal 


= 
Pre 
— 
2 
“a 


eee oe er 
May ... 6. 6.27 % B. 25 
a ° 


PPO 
o 
tal 


tee 
SSR 


RE 
on 


Sales : oon. 4; Dec. 6: Jan. 6; Mar. 2; May, 3; 
total, a sales 


Open saterent: Oct. 6; Dec. 1,101; Jan. cena 
Mar. 69; May, 158; July; 1; total, 2,639 lots 
CLEAR BELLIES— 

9.6214b 


THURSDAY, OCTOBER 17, 1940 
LARD— 
Oct. ... 4.72% er wien -T21 
Dee. ..- 4 4 ese sen .87 
Jan, ... 5. vee one 5.02%ax 
Se ‘nas = 5 
May ... 6.224 28 ies 6.22 
i a 6.374%4b 

Sales: Oct., 2; Dee. » 13 TR, 4: Mar., 1; May, 5; 

total, 19 sales. 


Open interest: Oct., 5; Dec., 1,104: Jan., 1,305; 
Mar., 69; May, 158; July, 1; total, 2,642 lots. 
CLEAR BELLIES— 
es eae caee eeee au 9.621%4b 


FRIDAY, OCTOBER 18, 
Oct. eae 
Dec. 5 
Jan. 5. 
Mar. .< 
7 ae 6.20 
July . aa 
CLEAR BELLIES— 
Oct. 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during August, 1940: 


Lbs. 


Argentina 1,397,837 
BEE Sctcceveceses CeeeeeorUscregereness 2,246,285 
Paraguay 510,156 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on October 12, 1940: 
Week Previous Same 

Oct. 12 week week ’39 

Cured meats, Ibs.17,335,000 19,655,000 18,408,000 


Fresh meats, Ibs.46,270,000 52,853,000 48,063,000 
Lard, Ibs. 3,636,000 4,228,000 3,051,000 


The 





Provisions and Lard 











OST pork products and lard fu- 

tures were firmer at Chicago this 

week; advances were moderate and slow 
in keeping with the trend in hogs. 

LARD.—Prices made small gains in 
the Chicago futures market on Monday 
on small lot commission house demand 
encouraged by strength in hogs and 
grains. Packer hedge selling kept the 
movement in check, however, particu- 
larly in the later months. When hog 
prices gained on Tuesday, lard prices 
showed a strong undertone. 

Trade was light at midweek, but fu- 
tures were firm on strength in sur- 
rounding markets. Demand was modest 
and offerings of May represented hedge 
selling of the season’s production, 
Prices held about steady Thursday in 
spite of some easiness because of 
bearish hog news; scattered buying on 
strength in grains furnished support 
and packing interests were sellers of 
the deferred deliveries. Loose lard held 
its small differential over cash this 
week. Thursday’s close was 5 to 10 
points over last Friday. 

Prices were steadier at New York. 
Prime western was quoted at 5.35@ 
5.45¢; middle western, 5.25@5.35c; New 
York City in tierces, 45¢c, tubs, 5%e; 
refined continent, 64%c; South America, 
614¢; Brazil kegs, 6%c; shortening in 
round lots, 7%c, smaller lots, 8c. 

CARLOT TRADING.—Most product 
showed some plus price change in the 
Chicago carlot market this week; heavy 
green joints and D. S. clear bellies made 
the best gains. Heavy cuts were gen- 
erally higher. Green regular hams ad- 
vanced %4@%ec with the best gains on 
the heavy end; light S. P. regulars 
were unchanged, but the 16/18 and 
18/20 were up %e. There was brisk 
trade in green skinned hams early in 
the week and prices were 4@ %c high- 
er; inquiries slowed down later. Green 
picnics moved well early in the week 
but were more quiet later; the light end 
was unchanged to %c lower, mediums 
up %@{Xc and heavies advanced ec. 

Green bellies were firm after good 
business at midweek and earlier; the 
8/10 up to 12/14 advanced %@*%e. 
Dry cure bellies sold at the higher list. 
Market was very strong on D. S. bellies 
as offerings were cleaned up quickly at 
higher prices and immediate supplies 
appeared very scarce late this week; the 
advance carried the list up 1%@1%e. 
Light and medium fat backs were 
firmly held; prices advanced 4@ ce. 

FRESH PORK.—Boning weight loins 
were strong in the Chicago market this 
week and advanced %@1%4c, but the 
light weights were spotty and declined 
about 1c from last Friday. Boston butts 
were steady at 14%c for the 4/6 with 
offerings ample for demand. Skinned 
shoulders and spareribs were quoted 
%@téc higher. There was a steady, 
brisk demand for fresh regular pork 
trimmings and Thursday’s quotation of 
10c was %¢ over last Friday. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 
October 16, 1940 1939 
Ib. per lb 
ne native steers— 

Prine, G00 16% @17% 
600- 800 2 15 16 
800-1000 15 16 

Good native steers— 
400- 600 
600- S00 
800-1000 

Medium steers— 

400- 600 
600- 800 
800-1000 

Heifers, good, 400-600. 

Cows, 400-600 

Hind quarters, choice.... br 18%@19 

Fore quarters, choice 13% @14% 


Beef Cuts 


Steer loins, prime 

Steer loins, No. 1 

Steer loins, No. 

Steer short loins, prime.. 
Steer short loins, No. 

Steer short loins, No. 2.... 
Steer loin ends (hips) 
Steer loin ends, No. 

Cow loins 


16% @17% 
te ttt 
14% @15% 


1514 @16%4 
144% @15% 
14% @15% 
154% @16% 
11 12 


unquoted 
28 


Cow loin ends (hips)........... 20 
Steer ribs, prime 

Steer ribs, No. 0 
Steer ribs, No. 2 18 
Cow ribs, No. 2 13 
Cow ribs, No. 3. 12 2 
Steer rounds, 
Steer rounds, 5 
Steer rounds, No. 18% 16 
Steer chucks, unquoted 
Steer chucks, 4 14% 
Steer chucks, No. 14 
ee 12% 14 
Cow chucks 10% 
Steer plates 

Medium plates 

Briskets No. 

Cow BATCL CRER. cc cccccsccccces 8% 
Steer navel ends ‘ 
Fore shanks 

Hind shanks 

Strip loins, No. 1 bnis 

Strip loins, No. 2...... 

Sirloin butts, No. 1 

Sirloin butts, No 

Beef tenderloins, No. 1 

Beef tenderloins, No. 

Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins 

Insides, green, 6@8 Ibs 

Outsides, green, 5@6 Ibs....... 16 
Knuckles, green, 5@6 lbs 


Beef Products 
7 


16 
unquoted 
20 


12 
unquoted 
16% 


ne 
DMOdDANDO 


ao 
orn 


Brains 
Hearts 
Tongues 
Sweetbreads 
Ox-tail 
Fresh tripe, plain 
Fresh tripe, H. C 
Livers 

Kidneys 


Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 

Medium lambs 

Choice saddles Re ear. 
Medium saddles ..........cc000 19 
SS eee eae ae: 13 
Medium fores 

Lamb fries 


Heavy sheep 
Light sheep .... 
Heavy saddles . 
Light saddles . 
eavy fores 
Light fores .. 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues 138% 
Sheep heads, each 11 


~ 


ASHVWOCaasaAwon 


Fresh Pork and Pork Products 
Pork loins, 8-10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spare ribs 
Back fat 


Neck bones 
Slip bones 


are 


SDA OHOOR HH PHI 


% 


WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 lbs., 

parchment paper 174%@18 
Fancy skinned hams, 14@16 lbs., 

parchment paper 18%@19% 
Standard reg. hams, 14@16 lbs., plain. Ries tH 
Picnics, 4@8 lbs., short shank, plain. 138%@14% 
Picnics, 4@8 lbs., ns shank, plain....114¢@12\% 
Fancy bacon, 6@8 1 bs., plain tie tr} 
Standard bacon, 6@8 lIbs., plain........1% 15% @16 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs...............+++--39%)@40% 

ee we A ene 35 

Knuckles, 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted.........31% 
Cooked picnics, skin on, fatted 26 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS — 
Pork feet, 200-Ib. bbl 
Lamb tongue, short -, 200-lb. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 300. Ib. bbl 


BARRELED PORK AND BEEF 
Clear fat back pork: 


pi 
Clear plate perk, 25-35 pieces 
Bean pork 
Brisket pork 
Plate beef 


SAUSAGE MATERIALS 

(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85 
Extra lean pork trimmings 95%... 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Beef cheeks (trimmed) 
Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450-Ib 
Dr. bologna bulls, 600 lbs. and up 
Pork tongues, canner trim, fresh 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton...............2. 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds.. 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 


New England luncheon specialty.............. 
Minced luncheon specialty. choice 

Tongue ood 

Rlood sausage 

Souse 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer 
Farmer ... 
Holsteiner .. 
B. C. salami, choice 
Milano, salami, choice in hog bungs 
B. C. salami, new condition 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new conditions 
Canicola 
Italian style hams 
Virginia hams 
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CURING MATERIALS 


Nitrite s. soda (Chgo. — stock). 

In 400-Ib. bbis., delivered.............. --$ 8.75 
Saltpeter, *. than ton a f.o.b. o$ 

DI refined granulated 

Small crystals .........00. Seueveves —— 


Pure rfd. gran. nitrate of soda 

Pure rfd. powdered nitrate of soda 

Salt, per oo in minimum car of 80,000 Ibs. 
only, — b. Chicago, per ton: 


Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. + ~~ (2%) 
Packers’ curing sugar, 250 lb. 
f.o.b. Reserve, La., less 2 2% 
Dextrose, in car lots, per cwt. (Cotton). 
In paper bags..... POCA weeebwied estuewe's 


— CASINGS 
B. Chicago.) 
(Prices nak ‘to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack.............. : 
Domestic rounds, ya 3 
oe L.. ,  eeeeeaeaare 4 
Export rounds, medium................. ‘ 
Export rounds, narrow.................. ‘ 
“i —=eereaseeess < 
NO. 2 WEASARAS. 20.0.2 2ccccccccccsccece 


Middles, EE on eek ci eenen eertenwetys F 
Middles, select, wide, 2@2%4 in......... ‘ 
Middles, select, extra, 24% in. & up...... e 
Dried bladders 
12-15 in. wide, 
10-12 in. wide, 
8-10 in. wide, 
6- 8 in. wide, 
Pork casings: 
DE ere 1.75 
Narrow, special, per 100 yds 
SE, WE estas coiasenesoasnedaes 1.10 
English, PE bln ke ate esa sscnye aes -95 
Pe BE EE Bees winch sceeenseonasee -80 
Extra ee -50 
Export bungs nate Meera Sedaaiately walk he 54's 15 
i covet ateicecentese a 12 
Medium prime bungs..........ccceceee. .06 
Small prime bungs..................... 03% 
SS OU Bs co Kce ck deecccecceetcses .14 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 


Ginger, Tameica 
SEN 0164-9 bis b'cig-diwainseie-ebiesieniers 7% 
Mace, Fancy Banda 
st India 
ast & West India Blend 
Mustard flour, fancy 


Nutmeg, fancy Banda 

East India 

East & West India Blend 
Paprika, Spanish 

ge 4 Hungarian 

No. 1 Hungarian 
eo Cayenne ... 


Black Malabar. 


Caraway seed 
Celery seed, French. 
Cominos seed 


Gro 
wae for Sans. 
33 


Coriander Morocco natural No. 1 

Mustard seed, fancy yellow 
American ......... 

Marjoram French 

Oregano 

Sage, fancy Dalmatian 
Dalmation No. 1 


(Continued on page 30) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Cheten, BAGG, WOT cccccsiccsscecs 2144,@23 
Getce, BAtive, MSE. .ccccccccevvcocecs 21 @22 
Native, common to fair 


Western Dressed Beef 


Native steers, 600@800 lbs 18 
Native choice yearlings, 440@600 Ibs... 
Good to choice heifers 16 
Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS 


Western 
2 24 





t 


BESS8 


hinds and ribs..... 
= ribs 


bt at bet et DO ND 


Cho Conn NO Cobo conor 
AAR ie 


City dressed bolognas 
Rolls, reg. 4@6 lbs. av 
Rolls, reg. 6@8 Ibs. av 
Tenderloins, 4@6 Ibs. av 
Tenderloins, 5@6 lbs. av 
Shoulder clods 


Medium > @ilij 
Common 5 @16 
DRESSED SHEEP AND LAMBS 
good 17 @18 
good to medium. 1644 171% 


medium......... 154% @ 161, 
@10 


Genuine spring lambs, 
Genuine spring lambs, 
Genuine spring lambs, 
Sheep, good ......... 
Sheep, medium. 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
ee @lks SO BO Be ceccaesncuneees $ 9.88@10.25 

Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 
Pork loins, fresh, Western 10@12 lbs... 
Shoulders, Western, 10@12 Ibs. av 
Butts, regular, Western 
Hams, Western, fresh, 10@12 Ibs. 
Picnics, Western, fresh, 6@8 Ibs. av. 
Pork trimmings, extra lean 
Pork trimmings, regular, 50% lean @12 
Spareribs 11%@12% 


11.00@ 12.00 


181,@19 


COOKED HAMS 


choice, skin on, fatted.......... 35 
choice, skinless, fatted 


SMOKED MEATS 
8@10 Ibs. 


Cooked hams, 
Cooked hams, 


Regular hams, 
Regular hams, 10@12 lbs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 
Skinned hams, 12@14 
Skinned hams, 

Skinned hams, 

Picnics, 

Picnics, 

Bacon, boneless, 

Bacon, boneless, 

Beef tongue, 

Beef tongue, heavy 


FANCY MEATS 
Fresh steer tongues, untrimmed 
Fresh steer tongues, |. c. trimmed 
Sweetbreads, beef 
Sweetbreads, veal 


Oxtails 
Beef hanging tenders 
mb fries 


-..-14e a pound 
30c a pound 
12¢c a pair 


Breast Fat 
Edible Suet 
Inedible Suet 


GREEN CALFSKINS 

5-9 914-1214 1214-14 14-18 18 up 
Prime No. 1 veals..18 2 80 3.15 3.20 3.70 
Prime No. 2 veals..16 2. 2.85 2.90 3.30 
Buttermilk No. 1....13 2.65 pall 
Buttermilk No, 2....1: 1 2 bE enie.s 
Branded gruby ..... . “ .10 
Number 3 .... ‘ 2. 2.10 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agricuiture, Agricultural Marketing Service, on October 16, 1940: 


Fresh Beef: 


STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


STEER, Good: 
400-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 

STEER, Commercial: 
400-600 Ibs. 
600-700 Ibs.? 

STEER, Utility: 
400-600 Ibs. 

COW (all weights): 


Commercial 1 -50@14. 00 
Ut tility 10.75@12.50 
10.00@ 10.75 
9.25@ 10.00 


CHICAGO 


$18.50@ 20.00 
18.50@20 00 
19.00@20.00 
19.00@20.00 


17.00@19.00 
17.00@19.00 
17.00@19.00 
17.00@19.00 


-50@17.00 
-50@17.00 


Canner 


Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. 16.50@18.00 
PE Boop ecawenndeee 14.00@ 16.00 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Medium: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Common: 
All weights .. 


14.00@15.00 
14.50@16.50 
12.00@14.00 


13.00@14.00 
13.50@14.50 
11.00@12.00 


10.50@ 12.00 


Fresh Lamb and Mutton: 


LAMB, Choice: 
30- 40 Ibs. 
40- 45 lbs. 
45- 50 Ibs. 
50- 60 Ibs. 
LAMB, Good: 
30- 40 Ibs. 14.50@16.00 
40- 45 Ibs. 14.50@16.00 
45- 50 Ibs. 14.00@15.00 
50- 60 Ibs. 13.50@14.50 
LAMB, Medium: 
All weights 
LAMB, Common: 
All weights 


MUTTON (Ewe), 7 


16.00@1 
16.00@1 
15.00@1 

1 


00 
00 
00 
14.00@15.00 


7. 
f 
6. 
5. 


-50@15.00 


2.50@ 13.50 


7.00@ 8.00 
Medium 5.00@ 7.00 
Common 5.00@ 6.00 


Fresh Pork Cuts: 


LOINS, No. 1 (Bladeless Incl.): 
8-10 lbs. 
10-12 Ibs. 
2-15 Ibs. 
16-22 Ibs. 


SHOULDERS, Skinned, 


50@18.5 
-50@18.50 
-00@17.50 
-50@15.00 
mw. e. mye: 
00@ 13.00 
BUTTS, Boston Style: 
.50@15.50 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 


Regular . 10.00@10.50 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. “Skin on at Chicago and New York; 
*Based on 50-100 Ibs. box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


$19. 
19. Sgr. 00 


BOSTON NEW YORK 


$20.00@21.50 
1.00 20.00@21.50 
20.00@ 21.50 


° 17.00@ 20.50 
17.50@19.50 1 00@20. 50 
17.50@19.50 17.00@20.50 


18.50@20.50 
18.50@20.50 
18.50@20.50 


14.00@16.50 


15.00@17.5 14.50@17.00 


13.50@15.0 13.00@14.00 


13.50@14.? 13.50@14.50 
12 50@ 13.50 


11.50@12.50 


12.00@14.00 
11.00@12.00 


18.00@ 19.50 
16.00@18.50 


15.50@17.50 
15.50@18.00 


13.50@15.50 
13.50@15.50 
12.50@13.50 


11.50@13.: 11.00@12.50 


16.50@17.5 
16.50@ 17.5 
16.00@17. 

15.50@16.: 


17.00@ 18.00 
16.50@17.50 
15.50@16.50 
15.00@ 16.00 


15.50@ 16.50 
50@16.50 
5.00@ 16.00 
14.50@15.50 


16.00@17.00 
15.50@16.50 
14.50@ 15.50 
14.00@15.00 


14.50@16.00 14.00@15.00 14.00@15.00 


13.00@15.00 13.00@ 14.00 13.00@14.00 


8.00@ 9.00 
7.00@ 8.00 
6.00@ 7.00 


8.00@ 9.00 8.00@ 9.00 
7.00@ 8.00 7.00@ 8.00 
6.00@ 7.00 5.00@ 6.00 


19.00@ 20.00 18.50@19.00 
19.00@20.00 18.50@19.00 
19.00@19.50 17.50@18.00 
15.50@ 18.00 


18.50@19.50 
18.50@19.50 
18.00@19.00 
15.50@17.00 


13.00@ 14.00 


16.00@ 17.00 


2Includes koshered beef sales at 


equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, calf, lamb and mutton prices apply to straight 








SCOTS LIKE CANADIAN BACON 


MONTREAL.—Canadian Wiltshire 
bacon is being received by the Scottish 
provision trade with extreme satisfac- 
tion, according to G. B. Johnson, Cana- 
dian Trade Commissioner at Glasgow. 
In a report to the Department of Trade 
and Commerce, he states that, “cut, 
selection and color of the meat are all 
that could be desired. An odd lot of 
Canadian gammons comes in from time 


to time which is just too flanky, but it 
is anticipated that this fault will be 
remedied in time. The selection has 
been fairly good regarding the propor- 
tion of fat to lean.” 


As the bacon has been cured with a 
possible long period of storage in view, 
in some cases it has been found too 
salty in flavor, but on the whole the 
flavor of the Canadian bacon has been 
satisfactory. 
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Tallow and Grease Markets 
Stronger and More Active 


Extra up Yc at New York—Prime 
sold at 4c, Chicago—More interest in 
greases and prices up. 


TALLOW.—The market at New York 
this week developed more activity and 
strength, with 1,500,000 to 2,000,000 Ibs. 
changing hands at the 4c level for extra, 
up %c from the previous week and a 
new high for the current upturn. A 
firmer trend in allied commodities, and 
apprehension of Far Eastern supply in- 
terruption, brought consumers into the 
market in a large way, readily absorb- 
ing the offerings and placing producers 
in a comfortably sold up position. Sub- 
sequently, the market was 4c bid with- 
out attracting additional selling, as 
producers were inclined to hold for still 
better levels. A large midwestern 
soaper was probably the best buyer, but 
local soapers in the metropolitan area 
also participated. 

At New York, edible tallow was 
quoted at 44% @4%c; extra, 4c bid, and 
special, 3%e. 

The tallow market at Chicago this 
week was steady to stronger, with a 
fair scattered movement taking place. 
The fairly steady tone of the lard mar- 
ket for the past few days has been an 
important factor in supporting tallow. 
Edible tallow last sold at 4c, f. o. b. 
shipping point, equal to 4%4c, Chicago, 
with producers inclined to hold their 
material for %@%ec higher prices. A 
few tanks of prime tallow sold late in 
the week at 4c, Chicago, for reasonably 
prompt shipment, while special last sold 
at 3% ce, Chicago. No. 1 tallow on Thurs- 
day was quotable at 35c, Chicazo, and 
3%4,¢, Cincinnati. Prices in the Chicago 
tallow market on Thursday were re- 
ported as follows: 

Edible 


Fancy 


tallow 
tallow 
Prime packers 
Special tallow 
No. 1 tallow. 


STEARINE.—The market was quiet 
and steady at New York. Oleo was 
quoted at 6%c, but offerings were 
scanty. 

At Chicago, the market was steady 
but quiet. Prime was quoted at 
356 @3 Ke. 

OLEO OIL.—Interest was small and 
routine at New York, but prices held 
steadily. Extra was quoted = at 
6%@6%c; prime, 6@6%c, and lower 
grades, 5% @6%c. 

At Chicago, interest was small but 
the market steady. Extra was quoted 
at Te. 

GREASE OIL.—Demand was moder- 
ate at New York but the undertone was 
steady. No. 1 was quoted at 7c; No. 2, 
6%c; extra, 7%c; extra No. 1, 7%c; 
winter strained, 7%c; prime burning, 
8c; and prime inedible, 8c. 


Grease oil quotations at Chicago were 
as follows: No. 1, 65¢c; No. 2, 6%c¢; ex- 
tra, 6%c; extra No. 1, 6%c; extra win- 
ter strained, 7c; special No. 1, 6%e; 
prime burning, 7%c; and prime inedi- 
ble, 7%c. Acidless tallow oil was quoted 
at 64%4c. 

NEATSFOOT OIL.—The market was 
quiet and steady at New York. Cold test 
was quoted at 15%c; extra, 7c; extra 
No. 1, 744; prime, 7%c, and pure, 10%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 15%4c; extra, 65c; No. 
1, 63c; prime, 7c, and pure, 10%c. 

GREASES.—The market for greases 
at New York moved up ec, as a result 
of some enlargement in demand brought 
about by higher tallow, prices, and 
steady to firm markets in other com- 
peting directions. Yellow and house sold 
at 35%ec and additional business was 
possible at that level, but producers’ 
idees were stiffer. Consumers were not 
readily inclined to follow the advance, 
although in most quarters the market 
was regarded as reasonably priced 
under current conditions. There con- 
tinued more or less apprehension in the 
market over possible developments in 
the Far East—particularly possible in- 
terruption of soap makers’ raw mate- 
rials and this more than outweighed the 
absence of any export interest at New 
York. 

At New York, choice white was 
quoted at 4@4%ec; yellow and house, 
35sec; and brown, 3% @3%c. 

Greases at Chicago this week shared 
the stronger turn of the tallow market. 
Light offerings and a slightly improved 
demand, with strength in surrounding 
commodities, contributed to the advance. 
At midweek, a couple of tanks of white 
crease sold at 37%c, Chicago; producers’ 
ideas soon advanced to 4c. Good packer 
yellow grease was salable at 314c, with 
3% asked. On Thursday, a couple of 
tanks of white grease sold steady at 
3%c, Chicago, and a tank of good low 
acid brown grease sold at 3%c, Chi- 
cago. Same day, there was bidding at 
3%c on good packer yellow grease. 
Thursday’s grease quotations at Chi- 
cago were: 

Choice white grease 

A-white grease 

3-white grease 

Yellow grease, 10-15 f.f.a.................34%@35 
Yellow grease, 16-20 f.f.a 

Brown grease 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during August, 1940, to- 
taled 43,279 lbs. valued at $9,525. Of 
this amount 26,811 lbs. came from Bel- 
gium and 14,800 lbs. from France. Gela- 
tine exported totaled 138,755 lbs., val- 
ued at $36,084. 
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BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 

October 17, 1940 

By-products markets were steady to 

slightly firmer this week, although the 

volume of trading remained small and 

many items continued on a nominal 

basis. There was an improved outlet for 

blood, and heavy sales of packinghouse 
feed items were reported. 


Blood 


Blood advanced 5@10c over last week 
on the strength of improved demand. 


Unit 
Ammonia 
$ 2.60 


Unground 
Digester Feed Tankage Materials 


The 11@12% digester feed tankage 


was stronger, with scattered sales. 
Unground, 11 to 12% ammonia......... $2.60@2.65 
Unground, 6 to 10%, choice quality.... 2.80@3.00n 
Liquid stick 


Packinghouse Feeds 
Advances of $2.50 were recorded this 
week in the 60% digester tankage and 
special steam bone meal. Heavy sales 
reported in feeds, with supplies low. 
posed 
. S120 


40.00 


0 digester tankage.. 
“ie? meat and bone scraps....... 
Blood-meal 


Bone Meals (Fertilizer Grades) 


No change in bone meal quotations. 

Per ton 
. S30.00¢4 B20 

. 80.09@ 82. 

Fertilizer Materials 
Fertilizer materials remained essen- 
tially nominal at last week’s quotations. 
er ton 
Iligh grade tankage, ground 

10@11% ammonia ... $s 2.40n & 10¢ 


Rone tankage, unground, per ton. 20.004 22.50 
Hoof meal 2.00@ 2.25 
Dry Rendered Tankage 

Cracklings were firmer this week. 
Last sales of the low test material were 
reported at 57'4c. A little high test re- 
ported sold this week in range shown. 

Per ton 

Ilard pressed and expeller unground, 

u» to 48% protein (low test)... 8 55 @3 

ahove 48% protein (high test) 0 @ 
Soft pressed pork, ac, grease and 

ouality, ton cssceesedecs G2 Oana 
Soft pressed beef, ac. grease and 

quality, ton 30.00@ 32.50 

Gelatine and Glue Stocks 

Gelatine and glue stocks market re- 

mained very quiet at last week’s levels. 
Per ton 

Calf trimmings . $ 25.00 
Sinews, pizzles 18.00 
Cattle ‘aws, skulls and knuckles 30.00@ 32.50 
Hide trimmings 13.00@ 14.00 
Pig skin scraps and trim, per Ib..... Aa@Iwe 


Bones and Hoofs 


Bones and hoofs reported very quiet 
at previous price levels. 
Per ton 
Round shins, heavy 50. 
light 7.50@50.00 
Flat shins, heavy 2.50@45.00 
light 40.00 
Blades, buttocks, shoulders & thighs.. ¢ 
Hoofs, white 
Hoofs, house run, unassorted......... 2 
Junk bones 


.50@40.00 
vdeo. 


-10@25.00 


Animal Hair 


Animal hair market is reported well 
sold up this week after short period of 
activity in winter coil dried. No price 
changes. 

Winter coil dried, per ton...........$50.00@52.50 
Summer coil dried, per ton -00@30.00 
Winter processed, black, Ib 7T%@ 8c 
Winter processed, gray, Ib . © @tTkee 
Summer processed, gray, Ib.. 3 @ 3%e 


Cattle switches - 8 @38%e 


Page 31 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
TE BE Bice icéceceneusceeveds $28.00 
Blood, dried, 16% per unit 
Unground fish scrap, dried, 11144% a 
16% B. P. L., f.o.b. fish fac tory 
Fish meal, foreign, 1144% ammonia, on 
B. P te Ce EG er er er 
I 6 perc crereereceennesees 
Fish scrap, acidulated, 70% ammonia, 3% 
A. P. A., f.o.b. fish factories 
Soda nitrate, per net ton; bulk, 
Atlantic and Gulf ports 
in 200-lb. bags 
in 100-lb. bag 
Fertilizer tankage, 
10% B. P. L. bulk 
weeeee tankage, unground, 
15 P. L. bulk 


51.00 
51.00 


2.40 & 10¢ 
t ammonia, 
) & 10c 


Phosphates 


Foreign bone meal, steamed, 3 and 
per ton, c.i. 
Bone meal, raw, 
per ton, ‘e.i-f.. 
eg 

ton, 16% 


50 bags, 
442% and 50%, 


bulk, f.o.b. Baltimore, 


7“, ‘Rendered Tankage 
50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, October 17, 1940 

The past week was rather quiet with 
little trading reported in dried blood. 
The market is pretty well cleaned up 
and producers are now asking $2.35, 
f.o.b. New York. Cracklings are selling 
at 521'4c, f.o.b. New York, for the 55 
per cent grade with a fair demand noted. 
Some South American ground crack- 
lings sold at 55c per unit cif. 

The local tankage market is quiet and 
very few sales were reported, with last 
material sold at $2.40 and 10c, f.o.b. 
New York. Fish meal is still strong 
with numerous inquiries in the market. 


COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills for 
the two months ended September 30, 
1940, totaled 723,208 tons; for the same 
period in 1939 the total was 1,365,181 
tons. Cottonseed crushed from August 
1 to September 30 totaled 429,987 tons 
in 1940 and 675,263 tons in 19389. 
Amount on hand at mills September 30 
totaled 332,728 tons in 1940 and 810,544 
tons in 1939. 


Cottonseed products manufactured, 
shipped out and on hand: 


Aug. 1, 1940 to Aug. 

CRUDE OIL: Sept. 30, 1940 

Produced, lbs. ......133,749,617 

Shipped out, 89,486,083 
On hand, lbs., 

a re *80,273,957 


1, 1939 to 
Sept. 30, 1939 
207,666,511 
202,682,366 
109,930,542 


REFINED OIL: 
Produced, lbs. ..... **80,432,464 

On hand, lbs., 
Sept. 30 ........ 348,041,776 


CAKE AND MBAL: 
Produced, tons 
Shipped out, 

On hand, tons, 
Sept. 


148,415,053 
411,093,022 


191,623 
175,240 


300,628 
297,124 


123,222 


*Includes 22,375,140 lbs. held by refining and 
manufacturing establishments and 24,330,381 Ibs. 
in transit to refiners and consumers August 1, 
1940 and September 30, 1940 respectively. 

tIncludes 19,590,181 Ibs. held by refiners, brok- 
ers, agents, and warehousemen at places other than 
refineries and manufacturing establishments and 
8,212,866 Ibs. in transit to manufacturers of short- 
ening, oleomargarine, soap, etc. August 1, 1940 and 
September 30, 1940 respectively. 

**Produced from 85,782,444 Ibs. of crude oil. 
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Cotton Oil Futures Steady 
*: As Broader Buying Develops 


Gains restricted by hedge selling and 

lack of definite constructive develop- 

ments—Pressure against new crop still 
very light—Coconut oil steady. 


at New York was a trifle steadier 

in moderate daily trade this week. 
Prices moved up a few points from the 
season’s lows under the influence of 
better commodity values, buying by 
professionals, some outside demand and 
covering by shorts. Hedge selling in 
the later months on a scale upward 
satisfied the demand. 

Prices displayed considerable stub- 
bornness toward further downturns; 
since pressure against the new crop 
was still unusually light for this sea- 
son, ring sentiment became more 
friendly toward values. 

Outside speculative buying and in- 
vesting in cottonseed oil futures re- 
mained very quiet, and this discouraged 
the professionals from venturing too far 
from shore. Consumer demand showed 
some improvement during the week. 
Seed prices in the South were firm, but 
crude oil was a little softer. Slow move- 
ment of seed continued. 

September consumption of cotton oil 
at 276,731 bbls. was disappointingly 
small compared to the 462,188 bbls. used 
in September, 1939. However, war buy- 
ing contributed much to the September, 
1939 total, whereas last month’s con- 
sumption was a fair average monthly 
disappearance. There was some talk that 
October consumption might run below 
September, but cash people stated that 
they saw no reason why consumption 
this month should be any smaller than 
last. 

The visible supply on October 1, was 
1,298,100 bbls. compared to 1,860,400 
bbls. on the same date a year earlier. 
This was partly due to the fact that 
seed receipts during the first two 
months of the season were only about 
50 percent of receipts in 1939. 

COCONUT OIL.—The market was 
moderately active and steady. New 
York tanks were 2.75@2.80c and bulk 
oil, 25g @21%ec. Pacific coast sales were 


(Citi New York oil futures market 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 
ley points, prompt 

White deodorized, in bbls., 

Yellow, deodorized 

Soap stock, 50% f.f.a., 
points 

Soybean oil, f.o.b. mills, in tanks 

Corn oil, in tanks, f.o.b. mills 

Coconut oil, sellers’ tanks, f.o.b. coast. 

Refined coconut, bbls., f.0.b. Chicago 


OLEOMARGARINE 


F. 0. B. CHICAGO 
“White domestic vegetable 
White animal fat 11% 
Water churned neath py teteubeliaied alee: daincewm eatin 12 
TO ae ee = 
ES Ms 0 v4.0 65 000 de wcseebicvnceiwn’s 
Vegetable type 


reported at 2%ge and sellers were ask- 
ing 2c. 

CORN OIL.—The market was quiet 
and about steady. Indianapolis was 
asking 5%4c, while Peoria asked 5%ce. 

SOYBEAN OIL.—Nearby oil sold at 
3%c, Decatur, and buyers showed fur- 
ther interest at that figure. Demand for 
forward shipment was inactive. Novem- 
ber delivery was offered at 3%c. Mills 
were out of the market in many cases, 
due to the advance in bean prices and 
the low level of oil. 

PALM OIL.—The market was steady 
at New York but rather quiet. Spot 
Nigre in drums, 4c, and tanks, 3%e; 
bulk 2.80c asked; spot 12% percent oil, 
2%4c; shipment, 1%c; Sumatra spot in 
tanks 2%4c; shipment bulk, 1%c. 

OLIVE OIL FOOTS.—The market 
was steadier. While a tank or two at 
New York might be bought at 8%e, 
sellers were holding for 9c. 

PEANUT OIL.—The last business in 
peanut oil was at 4%c, Southeast, and 
while sellers were asking 45%c, it was 
thought that further business was pos- 
sible at the lower level. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 4%c bid, 4%c asked; Texas, 
4%4¢ nominal at common points; Dallas, 
43¢ nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, OCTOBER 11, 1940 

—Range— —Closing— 

Sales High Low Bid Asked 

October ae ree aa 530 bid 

November a mane aoe 530 bid 

December f 536 540 
January i 540 542 
February oe sek nom 


549 5% trad 


meee nom 
3 34 558 5 
Sales 61 contracts. 
MONDAY, OCTOBER 14, 
October .... 
November 
December 
January 
February 


Sales 64 contracts. 


TUESDAY, OCTOBER 15, 1940 
October 555 555 
November ae es ee 
December 540 
January ie ee one 
February “ere 
551 
May 56 560-565 

Sales 79 contracts. 

WEDNESDAY, OCTOBER 16, 1940 
November 540 
December 547 544 
January 549 549 
February ae awe in aces 

560 559 


568 565 
“Gales 91 contracts. ~ 


THURSDAY, OCTOBER 17, 1940 
December 550 548 = 


January a ane E 
March .. aa 563 561 562 
MAF occe +. = 570 567 568 


(See page 34 for later markets.) 
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HIDES AND SKINS 





Packer hide market strong; following 
early trading at 2c up, native steers 
advance another 1c, and bids an- 
other %4c up declined on all cows. 
Bidding 1c up on city calfskins. 


Chicago 


PACKER HIDES.—The packer mar- 
ket is strong, with trading limited by a 
lack of offerings. Advances of 4c were 
paid early in the week on offerings by 
two packers and the Association of 
about 31,000 hides. Later, a car of na- 
tive steers brought another %c advance, 
and bids %c over early trading prices 
have been declined for all cow descrip- 
tions. The packers involved in the early 
trading are through for the week, while 
the remaining packers are slow to make 
offerings. 

Interest at the moment is centered in 
the Annual Convention of the Tanners 
Council, now in session here. According 
to early reports, the attendance is the 
largest in several years. 

Hide futures broke away from the 
security markets this week and showed 
independent strength, working 105 
points higher than last Friday for the 
Dec. option and 68 points up for Sept., 
and placing the nearby option at a 
premium of 35 points over the distant 
month. 

There was an active demand at the 
opening of the week at steady prices 
and the Association was credited with 
moving 800 Sept. native steers early at 
13%e; later, two packers sold 5,200 
Sept.-Oct. native steers at 14c; late this 
week another packer sold 1,000 Sept.- 
Oct. natives at 141¢, or a full cent up. 
There has been no trading in extreme 
light native steers since 13'%4c was paid 
two weeks back; market quotable around 
14%c nom. 


In the early trading, a total of 3,700 
mostly Oct. butt branded steers sold at 
12c, and 4,700 same dating Colorados 
moved at 11144c, with these prices later 
declined. Heavy Texas steers are quot- 
able at 12@12%c nom., light Texas 
steers 11@i1%2c nom., and extreme 
light Texas steers at 12% @12%4c nom., 
without trading. 


No trading has been reported in 
heavy native cows since the sales last 
week at 13%4c but stocks limited and 
bids of 14¢ declined this week. Early 
trading in light native cows included 
6,500 Chgo. and northern points at 13c 
and 1,500 River points at 13%c, both 
Yee up; the Association also sold 2,000 
Oct. light cows at 13c. Bids of 13%c 
were later declined for northern light 
cows. Two packers sold a total of 6,000 
mostly Oct. branded cows early, and the 
Association 1,000 Oct., all at 11%c, or 
%e up; the advancing hide futures 
brought in considerable trader interest 
and bids of 11%c from Exchange oper- 
ators were later declined for branded 
cows. 


Bulls advanced 4c on the sale by an 
Iowa packer of two cars dating Apr. 
into Oct., at 9c for native and 8c for 
branded bulls. 


A preliminary estimate by the Tan- 
ners’ Council places shoe production 
during Sept. at approximately 35,000,- 
000 pairs, a decline of 4.9 percent under 
Sept. 1939. However, production sched- 
ules appear to have been revised up- 
wards in late Sept. and Oct., and the 
production for Oct. is expected to reach 
37,300,000 pairs, or slightly over the 
figure of 37,273,000 for Oct. 1939. On 
this basis, production for first ten 
months this year will amount to about 
337,428,000 pairs, or only 7.1 percent 
under figure for the same period in 
1939. 

Withdrawals from Exchange ware- 
houses during first 15 days of Oct. to- 
talled 54,884 hides, as against 40,877 
during same period in Sept. Warehouse 
stocks on Oct. 15 were down to 535,348 
hides, plus 717 pending certification. 

LATER: Packer market established 
Yee over prices paid early in week; 
1,500 Colorados sold at 12c; 1,500 heavy 
Texas steers 12%; 4,000 branded 
cows 12c; Association sold 800 Oct. 
heavy native cows at 14c; 1,000 Chicago 
light native cows 13%c, 1,000 branded 
cows 12c and 750 Oct. bulls at 9c for 
native and 8c for brands, 

OUTSIDE SMALL PACKER 
HIDES.—There has been trading in 
outside small packer all-weight natives 
around 11%c for 47 lb. avge. stock, 
with brands 4c less, while light aver- 
age hides are salable up to possibly 
12c, depending upon average. Some of- 
ferings are held higher, in view of the 
general strength of the packer market. 


PACIFIC COAST.—Last reported 
trading in the Coast market on Sept. 
take-off was at 914c flat for steers and 
cows, f. o. b. shipping point, but this 
figure has since been declined; pending 
trading to establish values, some quote 
the market %c@1c higher in a nom- 
inal way. 

FOREIGN WET SALTED HIDES. 
—The South American market advanced 
14ge early this week on the sale of 
9,000 Argentine standard steers at 
78% pesos, equal to 111%¢e, c. i. f. New 
York, as against last prior trading at 
73 pesos or about 11%c. A total of 
10,000 reject heavy steers also moved at 
72 pesos, equal to 114¢c. 


COUNTRY HIDES.—Offerings of 
country hides are strongly held, with a 
tendency to keep asking prices over 
buyers’ paying limits in view of the 
strength in the packer market. Some 
trading in untrimmed all-weights has 
been reported around 10c, flat, del’d 
Chgo. Heavy steers and cows have not 
been moving but are quoted 8@81éc, 
trimmed, with top asked. Buff weights 
quoted 10144@10%c, selected, some quot- 
ing 104%@llc. Trimmed extremes are 
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salable around 12%¢, selected, with 13c 
usually asked. Bulls quoted around 
6%@7c. Glues listed around 8c. All- 
weight branded hides quoted 8%@9c 
flat, nom. 


CALFSKINS.—The packer calfskin 
market is strong but there has been no 
trading so far to define its position. 
Packers are sold up to the end of Sept. 
and have been slow in offering Oct. 
production. Last actual trading in Sept. 
skins was at 26c for northern heavies 
and 24%c for River point heavies; 
lights, under 9% lb., were quoted then 
at 20c, with last actual sale at a cent 
less. Some quote at least a cent higher 
in a nominal way, pending future 
offerings. 


LATER: Two packers sold 14,000 
mostly Oct. northern heavy calf at 28c, 
or 2c up; 2,300 northern native kips at 
22c, 2,300 southern overweight kips 20c; 
bidding $1.00 for regular slunks, ask- 
ing $1.10. 

Bids have been advanced a cent on 
city calfskins, with 18c now bid for 
8/10 lb. and 22%c bid for 10/15 lb.; 
asking prices are %c higher. Straight 
countries quoted around 15c flat. Car 
of Chgo. city light calf and deacons sold 
this week at $1.35, or 20c over last 
actual sale. 


KIPSKINS.—Packer kipskins are 
closely sold up and in a strong position 
but actual trading is awaited to define 
values and packers appear in no hurry 
to make offerings. Last actual trading 
was at 2l1c for northern natives and 
20c for southerns; prior to the last %c 
advance on natives, over-weights had 
moved at 19c for northerns, with south- 
erns a cent less, and brands quoted 
at 17c. 

Chicago city kipskins are quoted nom- 
inally around 19@19%c in the absence 
of trading or offerings. Straight coun- 
tries quoted around 13%@14c flat. 

Packers are sold up on Sept. regular 
slunks, with 80c last paid; hairless last 
sold at 60c. 


HORSEHIDES.—The market is 
stronger on horsehides, with trading 
limited by light offerings and strong 
asking prices. Good city renderers, 
with manes and tails, are salable at 
$5.40@5.50, selected, f. o. b. nearby sec- 
tions; ordinary trimmed renderers 
quoted $5.20@5.30, del’d Chgo.; mixed 
city and country lots $4.80@5.00, 
Chgo., according to lot. 


SHEEPSKINS.—Dry pelts quoted 
around 20% @21%6c per lb., del’d Chgo., 
on light offerings. Trading is limited 
on packer shearlings, due to very light 
production now, and market called firm 
at $1.50 for No. 1’s, $0.95@1.00 for No. 
2’s and 50@60c for No. 3’s; part-car 
lot being offered at top prices. Pickled 
skins are firm, with some houses sold 
well ahead, and market quoted $5,00@ 
5.25 per doz. packer production; pullers 
report a fair inquiry for whatever is 
left of the smooth skins, as production 
will be running cockly soon. Packer 
wooled pelts are firm at $2.15@2.25 per 
ewt. live weight basis, recently paid for 





Oct. production of outside independent 
packers, and one lot is reported to have 
made $2.25 per ewt. live weight basis. 


New York 


PACKER HIDES.—A New York 
packer obtained a half-cent advance 
this week on the sale of a car Oct. 
native steers at 15c, and a car Oct. 
butt branded steers at 12c. These 
prices were later declined, as well as 
bids of 114%c for Colorados. Market is 
in a firm position, with some packers 
sold into kill. 

CALFSKINS.—There has been no 
reported trading by collectors this week 
but market in general called strong. 
Some quote collector’s 5-7’s around 
$1.40@1.45 nom., 7-9’s $2.10@2.15, and 
9-12’s around $3.35 nom. Packer 5-7’s 
are nominal around $1.75@1.80 and 
7-9’s $2.45@2.50 nom.; packers sold 
5,000 of the 9-12’s at $3.75, and 8,000 of 
the 9-12 buttermilks at $3.25; 2,000 
packer 12/17 veal kips moved at $4.20; 
2,500 of 12/17 buttermilks sold at $3.70, 
and 1,000 heavy kips 17 lb. up at $4.75. 


CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on October 14: 


Oct. 14, Sept. 30, Oct. 14, 
1940 1940 1939 
P.S. lard, Ibs 
fa) 3.650.132 
P.S. lard, Ibs 
(b) 107 O71. 887 
P.8 lard, (Ibs. 
(e) 40,923,994 
P.S. lard, Ibs. 


4,016,231 
25,060,350 
5,941,132 


4,141,703 


S301 858 


(d) 357,500 
Other lard, Ibs 5,028,858 

Total lard. .164,089,574 
D.S. « bellies 


40,404,071 


1,508,880 2,865,389 


(other) ... 3,065, 197 3,718,831 2,327,725 

rotal D.S, el 
bellies 

D.S. rib bellies 
(a) 121,000 

D.S. rib bellies 
ie). 227,300 31 
(a) Made since Oct, 1, °40. (b) 

1, "40. (e) Ocet. 1, 

to Oct. 1, SO 


£,028, 380 5,227,711 5,193,114 

66,000 
5,200 288,400 
Jan. 1, °40 to Oct. 
"39 to Jan. 1, '40. (d) Previous 
(e) Previous to Oct. 1, '40 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 12, 1940, were 
4,481,000 lbs.; previous week 4,660,000 
lbs.; same week last year 4,619,000 Ibs.; 
Jan. 1 to date, 187,150,000 lbs.; same 
period last year, 190,500,000 Ibs. 

Shipments of hides from Chicago for 
week ended October 12, 1940, were 
5,872,000 lbs.; previous week 5,148,000 
Ibs.; same week last year 7,142,000 lbs.; 
Jan. 1 to date, 214,746,000 Ibs.; same 
period last year, 202,948,000 Ibs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 18, 1940: 
To the United Kingdom, 23,585 quar- 
ters; to the Continent, none. A week 
ago, to the United Kingdom, 26,917 
quarters; to the Continent, none. 
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WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 
Provisions 


Hog products were quiet and barely 
steady during the latter part of the 
week on hedging pressure and small 
buying power. 


Cottonseed Oil 


Cotton oil was quiet and about steady 
on speculative demand; hedge selling 
halted bulges. Southeast and Valley 
crude, 4% @4%c lb.; Texas 4.24@4.30c 
Ib. Texas seed $25.00 per ton. Soy bean 
oil, Dec. delivery, sold 3%c lb. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Dec. 5.41@5.44; Jan. 5.48@5.46; 
Mar. 5.55 sales; May 5.61@5.62; 42 lots; 
closing easy. 


Tallow 
New York extra tallow, 3%c lb. 
Stearine 
Stearine was quoted 6'«c lb. 
Friday's Lard Markets 


New York, October 18, 1940.—Prices 
are for export. Lard, prime western, 
5.30@5.40c; middle western, 5.20@ 
5.30¢; city, 45¢c; refined continent, 6%c; 
South American, 6%4c; Brazil kegs, 
63sc; shortening 7%c. 


CHICAGO COTTON OIL 

Monday, Oct. 14.—Close: Oct. 5.38 n; 
Dec. 5.41 ax; Jan. 5.44 ax; Mar. 5.52 
ax; May 5.60 ax; cash close 5.40 n. 

Tuesday, Oct. 15.—Close: Oct. 5.38 n; 
Dec. 5.41 ax; Jan. 5.44 ax; Mar. 5.52 
ax; May 5.60 ax; cash close 5.40 n. 

Wednesday, Oct. 16.—Close: Oct. 
5.38 n; Dec. 5.41 ax; Jan. 5.44 ax; Mar. 
5.52 ax; May 5.60 ax; cash close 5.40 n. 

Thursday, Oct. 17.—Close: Oct. 5.38 
n; Dee. 5.41 ax; Jan. 5.44 ax; Mar. 5.52 
ax; May 5.60 ax; cash close 5.40 n. 

Friday, Oct. 18.—Close: Oct. 5.38 n; 
Dec. 5.41 ax; Jan. 5.44 ax; Mar. 5.52 ax; 
May 5.60 ax; cash close 5.40 n. 


TALLOW FUTURE TRADING 

Monday, Oct. 14.—Close—New: All 
options 3.85 n; no sales. 

Tuesday, Oct. 15.—Close—New: Dec. 
4.05@4.20; Mar. 4.20@4.25. 

Wednesday, Oct. 16.—Close—New: 
Dec. 4.05@4.25; Jan. 4.10@4.30; Mar. 
4.20@4.40; no sales. 

Thursday, Oct. 17.—Close—New: 
Dec. 4.05@4.25; Mar. 4.20@4.40. 


Friday, Oct. 18.—Close—New: Nov. 


4.00@4.20; Dec. 4.05@4.25; Jan. 4.15@ 
4.30; Mar. 4.20@4.40; no sales. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Oct. 18, 1940, with com- 
parisons: 

PACKER HIDES. 
Week ended Prev. 
Oct. 18. week 


@14% @13%4 @16% 
@121, @ll% @i6 


Cor. week, 
1939. 


Hvy. nat. strs. 
Hvy. Tex. strs.12 
Hvy. butt 

brnd’d strs..12 @12% @i11% 
Hvy. Col. strs.1144,@12 all 
Ex-light Tex. 

_ Seer” 12% @12% @11% 
Brnd’d cows.. @11%b @lil 
Hvy. nat. 

cows @14b @13%b @i6 
Lt. nat. cows.134@13%b 12%:@138 @i6 
Nat. bulls ... @ 9 @ 8% 11%@12 
Brnd'd bulls . @ 8 @ 7% 10%@11 
Calfskins @2in 19 @26 27 @28 
Kips, nat. ...2 @22n @a21 
@20n @i19 
@18n aii 
Slunks, reg. . @so @so 
Slunks, hrls. . @b6o abo 60 @65 

Light native, butt branded and Colorado steers le 
per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts..114,@12 11 @ilt, 4'3,a@1h 
Branded aii, Wwe 14 @14A% 
Nat. bulls ... T4@ 7% 71,@ Th. 10 @10% 
Brnd’d bulls... 7 @ 74 63,@ 7 91,@10 
Calfskins ....18 @238 17. @22 23 @25 
Kips .........19 @19%n aim 19 @20 
Slunks, reg. .. aT @ ion 1.1941.20 
Slunks, hrls. . @5on anon 45 ao 


@\6 
@15% 


@l5% 
@15% 


Kips, ov-wt. .1§ 
Kips, brnd’d .17 


COUNTRY HIDES. 
Hvy. steers .. 8S4@ 8% 
Hvy. cows ... S4,@ Ste 
Buffs 1014,@11 10 
Extremes ....124%@138 12 @12% ais 
Bulls ........ 6%@ 7 6 @ 614 9 @ 9% 
Calfskins .... @15 14 @14ty 
Kipskins .....13%4@14 13. @1314 
Horsehides .. 4.80@5.50  4.60@5.35 


108, @ 11 
10%, @11 


a@1ow 121,413 


7T%@ 8 
7%@ 8 


4$.50@5.50 


SHEEPSKINS. 
@1.50 1.50 
.2014,@21%2 181,@20 


@1.50 


fa 22n 


Pkr, shearlgs 
Dry pelts ... 


NEW YORK HIDE FUTURES 

Saturday, Oct. 12: Holiday. No mar- 
ket. 

Monday, Oct. 14.—Close: Dec. 11.55@ 
11.56; Mar. 11.34@11.38; June 11.40; 
Sept. 11.45 n; 229 lots; 28@40 higher. 

Tuesday, Oct. 15.—Close: Dec. 11.93 
@11.97; Mar. 11.68@11.70; June 11.75 
@11.77; Sept. 11.80@11.90; 268 lots; 
34@38 higher. 

Wednesday, Oct. 16.—Close: Dee. 
12.20@12.25; Mar. 11.87; June 11.88; 
Sept. 11.93 n; 237 lots; 13@27 higher. 

Thursday, Oct. 17.—Close: Dee. 
12.10; Mar. 11.85@11.86; June 11.83 n; 
Sept. 11.85 n; 102 lots; unchanged to 8 
lower. 

Friday, Oct. 18.—Close: Dec. 12.62; 
Mar. 12.23@12.25; June 12.18@12.20; 
Sept. 12.23 b; 206 lots, 35@42 higher. 


CANADIAN BRANDED BEEF 


Beef branded in Canada _ during 
August, 1940, totaled 3,756,147 lbs. com- 
pared with 3,495,957 lbs. in the same 
month in 1939. Of this total 1,122,388 
lbs. were red brand and 2,633,759 Ibs. 
were blue brand. Total branded beef 
sales for the first eight months of 1940 
totaled 28,141,762 lbs., compared with 
23,396,826 lbs. in the first eight months 
of 1939. 
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Improve delivery service 
reduce maintenance costs 
with WARNSMAN Bodies 


Equip your fleet with WARNSMAN REFRIGERATOR frigerator Truck Bodies are particularly well-suited 


EF 


luring 
. com- 
same 
22,388 
9 lbs. 
1 beef 
f 1940 
1 with 
nonths 


, 1940 


TRUCK BODIES and improve your delivery service, 
lower delivery costs and cut maintenance costs! These 


mechanically refrigerated truck bodies are dry, 


to the rigid requirements demanded by the Meat 
Packing Industry. Available with all types of refrigera- 
tion! Write today. 


sanitary and maintain uniform temperatures at all 
times ... they deliver fresh meats fresh regardless of 
outside temperatures! Modern design, extra-strong 
construction and built-in economies make WARNSMAN 
BODIES the greatest dollar value! WARNSMAN Re- 


The Warnsman - Fortney Body Co. 


Transport Refrigeration Engineers 


4413 TRAIN AVENUE - CLEVELAND, OHIO 








ut an “ENVELOPE 


Viking makes no claim to be a “‘cure-all’””—but 
headaches caused by constant pumping worries 
are right down its alley. Many a production mana- 
ger has secured quick, lasting relief by simply in- 
stalling dependable Viking Rotary Pumps. With 
only 2 moving parts, Viking lasts longer, requires 
less power, is easier to service, 

demands less servicing. If your 

pumps have made you a chronic 

sufferer, we suggest you put 

your problem in an envelope 

and mail it to Viking. We'll fire 

back Bulletin 2400-39, which 

you'll find is a splendid “‘first 

aid kit” for a surprising number 

of pumping worries. 





CEDAR FALLS 
iowa 
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Original installation cost of MONTGOMERY ELEVATORS is, in 
many cases, less than that of other makes. Furthermore 
accurate records have been kept on hundreds of MONTGOM- 
ERY ELEVATORS installed by packers during the last 25 years. 
These show that practically no major parts have had to be 
replaced on any packing house installation. Packers them- 
selves say MONTGOMERY ELEVATORS keep operating and 
maintenance costs down. Select MONTGOMERY for economy! 


Write for list of Packing House Installations 


MOLINE-*ILLINOIS 
ces and Agents in P 





CO. Meat Storage Studies 


(Continued 15.) 

the research workers will observe the 
reaction of fresh and processed meats 
to different temperatures, humidities 
and percentages of CO: gas. 

Refrigeration for each of these boxes 
is supplied by 1-ton Frigidaire, SO2 
compressors and completely saturated 
air conditioning units equipped with 
automatic controls. These units have 
been loaned to the college by Niagara 
Blower Co. Another walk-in box, 8 by 
8 by 6 ft., will be used for control. 

The air conditioning units accurately 
control temperatures from 32 to 65 degs. 
F. and relative humidities from 55 to 
90 per cent. Carbostats are provided to 
maintain any desired concentration of 
CO:z, from 1 to 40 per cent, in the boxes. 
It will be possible to create and main- 
tain many combinations of temperature, 
humidity and CO: concentration. 


from page 


Meat Wrapping Paper 
Promotes Use of Meat 


Butchers’ paper, usually thought of in 
terms of its protective qualities rather 
than as a possible merchandising medi- 
um, is now being utilized as a promo- 
tional help in the current national meat 
advertising campaign directed by the In- 
stitute of American Meat Packers. 

A paper produced by the Ohio Michi- 


gan Paper Co., Toledo, bears the sug- 
gestion, “For Health—Eat Meats.” 
Papers carrying similarly appropriate 
statements are planned by other paper 
companies desiring to cooperate in the 
meat campaign. One manufacturer in- 
tends to produce a paper shortly with 
the meat industry’s new slogan—“A 
Meal Without Meat is a Meal Incom- 
plete.” 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand October 1, 
1940, compared with the 1939 stocks and 
the five-year average: 

Oct. 1, 
Oct. 1, 

1939 
M lbs. 
154,594 

. 
97,530 

5,364 

1,083 

1,518 


Oct. 1, 
1940 
M Ibs. 
Butter, creamery ....127,971 
Butter, packing stock. 8 
Cheese, American ...127,054 
Cheese, Swiss 
Cheese, brick & 
Munster 
Cheese, Limburger .. 
Cheese, all other 
varieties 
Egg, shell, cases 
Eggs, frozen 
Eggs, frozen, case 
equivalent 
Total case equivalent 
both shell & frozen 


5-yr. av. 
1935-39 

M Ibs. 
148,330 
372 


104,200 
5,297 


991 
990 


1,232 


1,203 
6,039 
130,621 
3,732 
9,771 


5,430 
121,471 


3,471 
8,901 


115/049 


SAUSAGE MEAT CURING 


Sausage meat curing methods are 
fully explained in “Sausage and Meat 
Specialties,” THE NATIONAL PROVISION- 
ER’S new book. Write for information. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks during the week ended Octo- 
ber 16: 


Week ended Oct. 16—— Oct. 9 
Sales High Low Close Close 


Amal, Leather. 1% 144 1% 
>t eoes teen wane 


4 
31% 
Amer. Stores .. 12% 
Armour Ill. ... 4 454 
Do. Pr. » 45 
Pfd eae ase wart 


Beechnut Pack. 
Bohack, H. C... 
Do. Pfd. ee 
Chick. Co. Oil.. 
Childs Co. .... 
Cudahy Pack. . 
Do. Pfd. 
First Nat. Strs. 
Gen. Foods ... 
Do. Pfd. 


Hormel, G. A.. 
Hygrade Food.. 
Kroger G & B.. 
Libby MeNeill . 
Mickelberry Co. 
M. H. Prd... 
Morrell & Co... 
Nat. Tea 
Proc. 

Do 
Rath. Pack. ... 
Safeway Strs. . 

Do. 5% Pfd.. 
Stahl Meyer .. 
Swift & Co. .. 

Do. Intl. 
Trunz Pork ... 


Do. Pr. Pfd. 
United Stk. Yds. 
Do. Pfd. 
Wesson Oil .... 
Do. Pfd. 





AIR CONDITION YOUR 


PLANT NOW! 


CURING TABLETS 


“If you cancount—you can't go wrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE'S 


exclusive products! No chance for 


error... you simply count. One tablet 


Gebhardt Cold Air Circulators offer all the fun- to every 50 pounds of meat. Write for 


damental factors necessary to properly air con- 
dition meat storage coolers. Continually washed 
air improves holding conditions, eliminates 
sweaty ceilings and rids the air of bacteria. Uni- 
form low temperatures result in products of uni- 
formly high quality. GEBHARDT Cold Air Cir- 
culators can increase your storage space 35%. 
Write for the facts! 


ADVANCED ENGINEERING CORP. 


Makers of Air Conditioning Equipment for the Meat Industry 
2646 W. FOND DU LAC AVE., MILWAUKEE, WISCONSIN 


samples. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 
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THE STORY OF PALCO WOOL 


tap 
ete k of oq: bres are 
1, Made from the barlt © 2. The resilient fibre 
the Redwoods — eetis s compressed into bales for 
oldest living things. shipping. 














3. In the hollow spaces it 
stops heat flow—conserves 
low temperatures. 


4, This 16-page manual 
tells the complete story — 
send for it. 





100 Bush St., San Fran 
_ | Chicago . Los Angeles . 
— —— n ™~ —————S 


~~ Sy ——— me 
: —= 











HAM BOILING 
EQUIPMENT 


for modern packers! 


Ham Boiler 4 delmann Ham Boilers are 


manufactured in four foreign countries, as well as 
the United States, and exported to many more. 
This world-wide acceptance is not mere coinci- 
dence, but rather the consequence of proven, 
satisfactory results. 

Free booklet “The Modern Method” lists 12 
styles and over 100 sizes of Ham Boilers, as well 
as Foot Press, Washer, and other equipment. 
Get your copy today! 

WASHER 


HAM BOILER CORP. 


Office and Factory 
Port Chester, N. Y. 


CHICAGO OFFICE: 
332 S. MICHIGAN AVE. 


European Representatives: R. W r 
Bollans & Co., 6 Stanley St., Liv- i ‘Bi 
erpool & 12 Bow Lane, London— j 9 The 7 yt 
Australian and New Zealand Rep- = jig 
resentatives: Gollin & Co., Pty. ee 
Ltd., Offices in Principal Cities— ‘ 
Canadian Representative: C. A. i : 
Pemberton & Co., Ltd., 189 

Church St., Toronto 











How muchis... 
“HOW MUCH’? 


There’s more in a Westinghouse 
“quotation” than meets the eye—far 
more than a piece of equipment. 


It covers intimate engineering knowl- 
edge of your packing requirements 
necessary to design equipment to meet 
your needs. And it embraces broad 
application experience that guarantees 
a “perfect fit” to the job. 





These extra values in every Westing- 
house ‘“‘quotation”’ enable you to ob- 
tain the greatest possible return from 
your investment. It will pay you to 
call your local Westinghouse office or 
agent for any electrical need. 


WESTINGHOUSE ELECTRIC & MFG. CO. 
EAST PITTSBURGH, PA. 


Tune in ‘Musical 
Americana,"* N.B.C. 
Red Network, Coast- 
to-Coast, every 
Thursday evening. 


Watertight Combination 
Linestarter with Nofuze 
Circuit Breaker and 
“De-ion” Linestarter 
contained in one water- 
tight enclosure. Saves 
space and installation 
expense. 


J-94300 


Westinghouse 


ELECTRICAL PARTNER OF INDUSTRY 
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— SIZE 
— QUALITY 
— PRICE 


Right 


SAUSAGE 
CASINGS 








EARLY & MOOR "< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 








THE MODERN METHOD OF | 


TRUCK COOLING 


The new THEURER ICEFIN 

unit operates on the dependable 

forced-circulation principal — 

insures total absence of hot 

+ 4 4 4 spots in body. Highly efficient 
Warm Air and operates off of truck bat- 
tery for greater economy. Leading packers recom- 
mend it! Four standard sizes fit all needs. Write! 


THEURER WAGON WORKS, Inc. 


New York, N. Y. ° North Bergen, N. J. 


Builders of Commercial Insulated 
and Refrigerated Bodies 








“CONFIDENTIAL SERVICE FOR THE 


MEAT PACKING TRADE 


We like to have our customers think of us as they 
think of their attorney or accountant—as an in- 
tegral part of their business. We take pride in 


the fact that we are entrusted with the prepara- 
| tion of the carefully guarded seasoning formu- 
las which so vitally affect the success of meat 
| specialties. Why not benefit by our wide ex- 


perience and the fact that we have access to the 
world’s finest natural spices. Write us! 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO ILLINOIS 


% Boy Street Terente eredier Pie Wine 











Remdletr Peo! 


LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MIL 
MACHINERY CO. 


Ohio 








Piqua 











BRAND’S 


New System 
Rotary Oven 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


Built for Service 
36 loaves or 24 roasts 
60 loaves or 48 roasts 
90 loaves or 72 roasts 
Where no gas is avail- 
able, burners may be had 
for kerosene, oil or gaso- 
line at slight ‘additional 
Burns Any Gas cost. Names of users and complete details on request! 
SMALL - $350.00 BRAND BROS., INC. 
MEDIUM - 375.00 Sausage Casings - Machiner 
LARGE - 475.00 410 £. 49th Strect New ¥ be yma 
Builders of Brand's Famous Revolving Track, Insulated Smokeh 
also Gas Fired Round or a Cooking Ketties; also Semi-Tele. 
scopic Smokehouse Cages in any size. 











In CHICAGO 


Welds Tallest Model 
7 oS 


LEONARD HICKS 
Managing Director 
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HOG WEIGHTS AND COSTS 


Average weights of barrows and gilts 
marketed at St. Paul, St. Joseph and 
Chicago were the same in September, 
1940 as in September, 1939, while hogs 
were lighter at Kansas City, Omaha and 
East St. Louis. Sows continued lighter 
at all six markets during September, 
1940 than in the same month last year. 


Average prices of barrows and gilts 
were from $.88 to $1.08 higher in Sep- 
tember, 1939 than in September, this 
year. During the early weeks of the 
war, especially in September, 1939, mar- 
kets rose sharply. However, prices of 
barrows and gilts in September this year 
compared favorably with August, 1940, 
rising at Chicago, Kansas City, Omaha 
and St. Joseph, but declining at East 
St. Louis and St. Paul. Cost of sows 
rose from 30 to 47c per ewt. during the 
month compared with August prices. 

U. S. Agricultural Marketing Service 
reports following average weights and 
prices at the six markets during Sep- 
tember, 1940 and 1939: 


Barrows and Gilts 

Sept. Sept. Sept. Sept. 

1940 1939 1940 1939 

Ibs. lbs. lbs. Ibs. 

Chicago 225 225 358 367 
eee 213 348 365 
Omaha 228 231 335 348 
National Stock Yards....211 215 346 364 
Me EE Svccaccerbeend 210 210 342 357 
200 337 360 


Sows 


Average costs for these classes at the 
six markets during September and a 
year earlier were: 


Barrows and Gilts 
Sept. Sept. 
1940 1939 
Eee me 
Mamens City ....cccc.+s GO TP 
6.29 7.27 
National Stock Yards.... 6.64 7.71 
St. Joseph 7.41 
St. Paul 7.39 


Sows 
Sept. Sept. 
1940 1939 

$5.95 $6.93 
5.69 6.38 
5.67 6.50 
5.95 6.89 
5.75 6.46 
5.70 6.50 


Average weight of droves at Wichita, 
Denver and Fort Worth were: 


Sept. 
1940 


Sept. 
1939 
Ibs. 
Wichita p 204 
eee p 245 
DN MINED Scalia oad. bbe einen armcoaiiad 200 210 


41ST INTERNATIONAL SHOW 


The forty-first annual International 
Live Stock Exposition will be held at 
the International Amphitheater, Chi- 
cago Union Stock Yards, from Novem- 
ber 30 to December 7. B. H. Heide, gen- 
eral manager, who predicts that the 
1940 show will be one of the largest on 
record, bases his forecast on the big 
entries at most of the leading state live- 
stock shows in recent weeks, and upon 
the excellent crop yields in most sec- 
tions of the country. 

In addition to trophies and medals, 
exhibitors will be paid $100,000 in 
prizes. The show classification includes 
30 breeds of beef cattle, sheep, hogs and 
horses. The International Horse show, 
which features sheep herding perform- 
ances by the world’s champion sheep 


SUPPLIER’S 
SECOND PLANT 


New No. 2 unit of the 
Fearn _ Laboratories, 
Inc., located at 914 W. 
Superior st., Chicago, 
Ill, The company will 
use all three stories in 
the building. Present 
plant and offices will be 
maintained at 701-707 
N. Western ave., Chi- 
cago, Iil. 





dog, trick riding and driving, parades 
of magnificent beef cattle and draft 
horses, will add interest to the exposi- 
tion. 

The nineteenth National 4-H Club con- 
gress will be held in connection with the 
livestock exposition. On November 30, 
farm youth attending—winners among 
1,300,000 farm boys and girls—will ex- 
hibit baby beeves, lambs and pigs, in a 
special competition open only to junior 
showmen. Last year both the grand 
champion steer and grand champion 
barrow came from the junior ranks. 


See Classified page for good men. 


RATH REGISTERS "TENDER'D" 


Rath Packing Co., Waterloo, Ia., has 
been entitled to register the term “Ten- 
der’d” as a trademark for ham, ac- 
cording to a decision recently handed 
down by Assistant Commissioner Frazer 
of the patent office. Mr. Frazer over- 
ruled the decision of the examiner of 
trademarks, who had denied registra- 
tion of the term on the ground that it 
was descriptive. 

Mr. Frazer ruled that this was no 
bar to registration under the act of 1920 
relating to trademarks, provided that 
the descriptive expression for which 
registration was sought was capable of 
denoting origin and had been in bona 
fide use as a trademark for a year. 
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ANNOUNCE THAT FEARN MAN 
REAL QUICK....MEANS A LOT 
TO US, THE BOSS SAYS ! 


Plant Management knows how to use 


men.. 


. to support its own broad 


ability with their special skill. 


Use the Fearn salesman as a source 


of helpful ideas, a store of prac— 


tical knowledge and experience. 


pe 


Sore 


Fearn Lahoratories. Ine. 


Manutacturing-Specialists to the Meat Packing Industry 


701-707 N WESTERN AVE 
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NEW EQUIPMENT once Sieppties 








HIGH PERFORMANCE TRACTOR 


A new tractor model designed ex- 
pressly for tractor service and built to 
haul a maximum gross train weight of 
60,000 lbs. has been announced by Mack 
Trucks, Ine. This new unit, known as 
Model LMT, is shown below. 

The LMT is offered in standard 
wheelbase of 140 in. Standard equip- 
ment includes double acting hydraulic 
shock absorbers on front, air brakes, 
semi-trailer brake and electrical con- 
nections. 

Unit is powered with the six-cylinder 
Model EP Thermodyne engine with 4% 
in. by 5% in. bore and stroke, developing 
160 h.p. at governed speed of 2,100 
r.p.m. Total piston displacement is 611 
cu. in. Torque developed is 462 ft. lbs. 
at 600 r.p.m. Mack is also offering, at 
extra charge, the larger Model EY 
Thermodyne engine of 707 cu. in. piston 
displacement, developing 175 h.p. at gov- 
erned speeds of 2,000 r.p.m. 

Both engines are similar in design. 
Crankshafts have seven main bearings 
and are of drop-forged, case-hardened, 
low carbon steel. They are fully counter- 
balanced for every throw. Cylinders are 
chrome-nickel alloy semi-steel heat- 
treated and are cast in block with two 
detachable heads. The crankshafts have 
a Lanchester-type vibration damper. 
They are 3% in. in diameter at the 
main bearings and weigh 182 lbs. The 
connecting rods are of drop-forged 
chrome-molybdenum steel. 


Main bearings, of the thin shell pre- 
cision type, are interchangeable and 
have a projected area of 40.25 sq. in. 
Exhaust valve seats are of Mack’s per- 
mafit inserts of niferrite faced with 
stellite. Exhaust valves are stablite. 

Drive is from a dry single plate clutch 
of 15 in. diameter through a ten-speed 
overgear Mack duplex transmission. 


Final drive is a dual reduction rear 
axle with a choice of five rear axle 
ratios: 5.93, 6.46, 6.96, and 7.54. Rear 
axle housing is of pressed steel, heat- 
treated, and fused. Axle shafts are 
2% in. in diameter over the splines, 
which are of the involute type. Rear 
axle is full-floating. 

Brakes are of the mechanical type, 
air operated, and total braking area on 
all four wheels is 676 sq. in. 

Frame is of high carbon steel, heat- 
treated with side members 10%, in. 
deep, 42 in. thick, and with a 3% in. 
flange, giving a section modulus of 
10.55. Cross members are three box- 
girder and three channel. 

Springs front and rear are 3% in. 
wide, the front springs being suspended 
in exclusive rubber shock insulators. 
Rear springs are of the slipper type. 


SLOW SPEED PUMP 


This pump is said to be particularly 
suitable for many purposes in meat 


packing plants due to its slow speed 
and ability to handle efficiently thin or 
viscous liquids under pressure or vacu- 
um. Large internal chambers prevent 
clogging. It is made in sizes up to 100 


gallons per minute. Bump Pump Co. 
of La Crosse, Wis., is the manufacturer. 


New Trade Literature 


Capacity Motors (NL 808). — This 
eight-page folder describes several 
types of capacitor motors for stokers, 
water pumps, gasoline pumps, low-speed 
drives and refrigerators. There are di- 
agrammatic sketches and photographs. 
—General Electric Co. 


Truck Insulation (NL 812).—Four- 
page illustrated bulletin describes new 
insulation for refrigerated and low tem- 
perature truck bodies. Bulletin details 
the properties and claimed advantages 
of the new material, as well as the three 
forms in which it is available. Installa- 
tion methods are also contained in the 
bulletin—Dry-Zero Corp. 

Electronic Devices (NL 813).—Many 
of the more important pieces of vacuum- 
tube apparatus are listed and described 
in this new 20-page booklet. Some of 
the devices explained are the photo tube, 
d. ce. motor control, the Reactrol system, 
exposure meters and battery charging 
equipment.—General Electric Co. 

Liquid Level Meters (NL 814).—Six 
different styles of mechanically- and 
electrically-operated liquid level meters 
are covered in this new illustrated eight- 
page bulletin. Application drawings 
and technical data are conveniently ar- 
ranged in sections devoted to each of 
various instruments. — Cochrane Corp. 

Industrial Sprays (NL 819).—This 
new bulletin covers a complete line of 
industrial spray nozzles, spray guns, 
and atomizing spray heads for all kinds 
of liquids. It describes a spray cooling 
system designed to cool water used in 
power plant condensers or for process- 
ing work.—Spray Engineering Co. 

Welding Stainless Steel (NL 820).— 
A profusely-illustrated booklet which 
contains latest data on welding stain- 
less steel by various commercial meth- 
ods. It includes a section containing a 
large number of drawings demonstrat- 
ing the proper design of welded joints 
for stainless steel construction.—Re- 
public Steel Corp. 


To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(10-19-40) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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FLASHES ON SUPPLIERS 


ALLBRIGHT-NELL CO.—Albert B. 
Lloyd, well known packinghouse equip- 
ment salesman, has joined the staff of 
the Allbright-Nell Co., Chicago, as sales 
engineer, it was recently announced by 
H. A. Scherer, advertising manager. 

ANCHOR HOCKING GLASS CORP. 
—Announcement has been made by the 
Pacific coast closure division that manu- 
facturing operations will start in a new 
western closure factory in Los Angeles, 
Calif., about November 1. The new fac- 
tory is a one-story brick structure oc- 
cupying a quarter of a city block. 

CHAIN BELT CO.—Morrison Mills, 
Eastern district manager of the con- 
struction equipment division of the 
Chain Belt Co., Milwaukee, Wis., died 
suddenly on September 25 in Philadel- 
phia, Pa. Mr. Mills had been district 
manager since 1937, having previously 
served as division service manager. 


MANAGEMENT PROBLEMS 


Publication of a series of reports 
based on studies of current management 
problems in American industry was an- 
nounced this week by the George S. May 
Business Foundation. 

The reports, which are available free 
of charge upon request, cover the fol- 
lowing topics: An appraisal of execu- 
tives’ compensation plans; a study of 
indirect labor control in the lumber in- 








TRUCK BODY TO BE EXHIBITED AT CONVENTION 


This new truck body used by Albany Packing Co., Albany, N. Y., was designed and 
constructed by Robbins & Burke, Inc., Cambridge, Mass. It will be shown at the latter 
firm’s booth at the IAMP convention this weekend. 





dustry; an analysis of the grain indus- 
try; a study of supervisory incentives; 
an analysis of the brewing industry; a 
study of office layout and procedures, 
and an analysis of the wholesale hard- 
ware field. 

The foundation maintains offices in 
New York at 122 E. 42nd st. and in 
Chicago at 111 S. Dearborn st., and is 
a non-profit enterprise which carries on 
research in the interest of private busi- 
ness enterprise. Study subjects are 
selected by the foundation’s board of 
trustees on the basis of their current 
importance and general interest. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
October 1, 1940, compared with the 
same date in 1939: 

Oct. 1, 
Oct. 1, Oct. 1, 5-yr. av. 
1940 1939 1935-39 
M Ibs. M Ibs. M lbs. 
Broilers 8,317 025 11,479 
Fryers 6,066 7 § 
Roasters 
Fowls 
Ducks 
Miscellaneous 
Unclassified poultry.. 6,781 
90,446 


1Carried under ‘‘Miscellaneous Poultry’’ previous 
to January 1, 1940. 








THE DIAMOND HOG 


Notice to 


Meat Packers 
The Commodity Appraisal Service 


REQUIRES LESS H. P. for REDUCING 


EDIBLE MEATS - FATS - SCRAP 
MEATS - BONES - CRACKLINGS 
HEADS - OFFAL - CARCASS 
TANKAGE - VISCERA 
TO UNIFORM FINENESS 


CUTS COSTS OF 
REDUCTION - COOKING - DRYING 
RENDERING - HASHING 


Challenges your thinking. It is subscribed 
to by the most successful meat packers in 
the United States. You too can do a better 
job by subscribing to this service. 


POWER-STEAM-LABOR-TIME 
Used in Packing- Sausage- Margarine- Glue 
Fertilizer - Soap - Dog Food Plants 


ities of 4000 to 60000 Ibs. 
CAPACITY PER H. P. om tr rite fer bulletins ond aa oy onl 


DIAMOND IRON WORKS Nc 


AND THE MAHR MANUFACTURING C DIVISION 


MINNEAPOLIS, MINNESOTA, U.S.A 


While attending the convention be sure to call 
on us at 919 N. Michigan Ave., Chicago, 
across the street from the Drake. At home at 
the office all day Wednesday following the 


convention. Adolph O. Bauman 
Manager 























NEW LIGHT ON YOUR CLEANING PROBLEMS 


Z CLEANS MEAT RACKS 
NAL FASTER THIS WAY! 


Anxious to improve results and save 

-19-40) time in cleaning meat racks and 
trucks, one packer tried an Oakite 

cations material .. . and what a difference 
now! No more long, hard scrubbing. 
Hardened grease and salt deposits are 
thoroughly removed far faster and 
easier than previously. Want details? 
Letter brings them without obligation. 
Write today. 


Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 


SAVE MONEY 
ON THESE JOBS 
CLEANING 


HAM BOILERS 
BACON Lele) 4) 
HOG TROLLEYS 

MEAT TRUCKS 





OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C 


Representatives in All Principal Cities of the U. Ss. 
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LIVESTOCK MARKETS sec oni 





Cattle and Lamb 


Cattle 


UMBER of cattle fed for market 

during the winter and spring of 
1940-41 may be about the same as the 
number fed a year earlier, according to 
a report by the Agricultural Marketing 
Service. Developments in the feeding 
situation to the end of September 
pointed to little change in the total in 
the Corn Belt states or states outside 
the Corn Belt. 

Shipments of stocker and feeder cat- 
tle into the Corn Belt states, inspected 
at stockyards during the three months, 
July to September, were large, being 
somewhat greater than last year and 
the heaviest for the period since 1923. 
Shipments into the western Corn Belt 
this year were larger than last and 
smaller into the eastern Corn Belt. 
Total direct shipments of feeder cattle 
during the three-month period were also 
somewhat heavier than the very large 
shipments of last year, with those into 
the eastern Corn Belt smaller and into 
the western Corn Belt larger. 


Shipment records indicate that the 
number of cattle fed in the eastern Corn 
Belt will be smaller this year than the 
record number fed last year; that the 
total number fed in the three states 
bounded on the east by the Mississippi 
river will be considerably larger than 
last year, and that there may be some 
increase in feeding in the three states 
west of the Missouri river. Shipments 
into Iowa this year have been especially 
large. 


Reports from states in other areas in- 
dicate that the total number fed outside 
the Corn Belt this year may be little 
changed from last. An increase is ex- 
pected in some of the western states, but 
the total may be smaller, largely as a 
result of a reduction in Colorado. 


Feeding Situation 


Lambs 


HERE will be as many lambs fed in 

the 1940-41 feeding season as in the 
1939-40 season, according to a report 
from the Agricultural Marketing Serv- 
ice. Changes from last year in the 
volume of feeding will be so marked, 
however, that an exact appraisal of the 
situation is not yet possible. 


Shipments of feeder lambs and sheep 
into the Corn Belt states during the 
three months, July to September, were 
about as large as the unusually heavy 
shipments for the corresponding period 
last year, and were much above average 
for the period. Though the number in- 
spected at stockyards was somewhat 
smaller this year, the number shipped 
in direct showed an increase over last 
year’s shipments. 


Shipments into the eastern Corn Belt 
were smaller than last year, with a 
sharp reduction in Illinois and some re- 
ductions in Ohio and Indiana; but in- 
creases were reported in Michigan and 
Wisconsin. Shipments into the western 
Corn Belt were also larger than last 
year, with large increases shown for 
Iowa and Kansas. 


Reports from the western states point 
to at least as large a volume of feeding 
as last year. The number to be fed in 
the Rocky Mountain states will proba- 
bly be smaller in 1940, with a rather 
sharp decrease in Colorado, not much 
change in Wyoming and New Mexico 
and an increase in Montana. Number 
fed in the area west of the Continental 
Divide is expected to be larger than last 
year, with increases in California, 
Washington and Idaho, and some de- 
crease in Oregon. Considerable in- 
creases are expected in lamb feeding in 
Texas and Oklahoma, but not much 
change in other states. 


SEPTEMBER TRUCK RECEIPTS 


Trucks hauled 563,353 cattle, 192,204 
calves, 1,198,003 hogs and 381,920 sheep 
of the total received at 13 markets dur- 
ing September. This volume compared 
with 512,773 cattle, 182,326 calves, 998,- 
273 hogs and 397,442 sheep in Septem- 
ber, 1939, and during August, 1940, re- 
ceipts were 544,599 cattle, 172,710 
calves, 1,123,956 hogs and 367,499 sheep, 
Receipts of hogs by truck at these mar- 
kets was the largest on record for Sep- 
tember. 


Truck receipts at these markets for 
nine months of 1940, 1939 and 1938: 


NINE MONTHS’ MOVEMENT 
1940 1939 1938 
Cattle 4,571,279 4,320,698 4,244,698 
1,514,271 1,535,057 1,600,325 
HIOGS ccccccces 12,038,645 9,516,447 8,003,525 
3,225,445 3,126,300 


18,612,647 16,974,848 





Totals ....0. 21,213,257 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during September, by stations 
were as follows: 


Cattle Calves 
104,869 25,235 . E 
9,670 1,843 21,606 32,410 


53,833 22,269 180,878 94,150 

New York 

Area? .. 38,405 66,348 178,308 247,038 
Omaha ... 58,326 4,425 102,234 98,835 
St. Louis*. 55,262 40,447 250,715 64,268 
Sioux City. 25,883 1,022 53,757 48,755 
So. St. 

Paul* ... 55,082 27,713 163,773 76,378 
All other 

stations. 410,237 227,647 1,901,381 627,484 

Total: 
Sept. 1940. 811,567 416,949 3,168,454 1,468,677 
Aug. . 842,129 431,611 3,044,710 1,488,829 
— J 939. 880,343 427,469 2,885,318 1,634,967 

av 485,624 2,289,088 1,628,322 
Jan.- pt. 
1540" .. 7,046,671 3,957,771 34,432,842 12,734,334 

1 Includes Elburn, Ill. ? Includes Jersey City and 
Newark, N. J. #* Includes National Stock Yards 


and East St. Louis, Ill. * Includes Newport and 
St. Paul, Minn. 


Chicago’ .. 





ETT- MURRAY 


BUYING 


FORT WAYNE, IND. 
DAYTON, OHIO, 
LAFAYETTE, IND. 
CINCINNATI, OHIO 


INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 








Centers! 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











ee me 








DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 








Order your Hogs from 
DUNHAM AND MURPHY 


Hog Buyers 
St. Louis National Stock Yards 


Illinois 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., Oct. 17, 1940.—At 16 
concentration points and 10 packing 
plants in Iowa and Minnesota hog price 
gains early in the week were offset by 
losses, to leave Thursday’s values gen- 
erally steady to 10c under last week’s 
close. 


Hogs, good to choice: 
100-180 ID. ..cccccccccccveccccccccces $4.75@5.75 
180-200 Ib. ..... are 5 
900-270 Ib. 2... .000es 
CD, co chcderteeenncoaneeeua king 
MNT, ocscisinieicins'ssen:s's 
330-360 Ib. .. 


Sows: 
330 Ibs. down $5.45@5.80 
MINING oo ato:s SS iol cas moa wneeenes 5.40@5.70 
MM ox. srria's oforte soon cess aasieeces 5.30@5.55 
400-500 Ib. 5.00@5 


Receipts of hogs at Corn Belt markets 

for week ended with October 17, 1940: 
Last 
week. 

Friday, Oct. ¢ 22,400 

NS SF 9 19,800 

Monday, rt. : 0, 34,500 

Tuesday, ot. 15 

Wednesday, Oct. 16 

Thursday, Oct. 


NEW YORK LIVESTOCK 


Livestock prices at New York, Wed- 
nesday, October 16, 1940: 


CATTLE: 
Steers, common and medium ) 9.8 
Cows, medium 6.25@ 
Cows, cutter and common.......... 5.25@ 
Bulls, good 7.00@ 
Bulls, medium 6.25@ 
CALVES: 
Vealers, good and choice 
Vealers, common and medium 
Vealers, culls 
Calves, medium and good 
HOGS: 
Hogs, good and choice, 162-Ib......$ 
Packing sows 
LAMBS: 


Lambs, good and choice, 73-lb 
Lambs, medium 8.5 
Ewes, common 2.25@ 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with October 12: 

Cattle Calves Hogs* Sheep 
Salable receipts 5 2,636 455 3,088 
Total, with directs.. 7,485 13,027 28,567 51,178 
Previous week: 

Salable receipts .. 1,792 2,118 240 8 1,031 

Total, with directs 4,597 11,391 27,574 39,163 

*Including hogs at 41st street. 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended October 12: 

Cattle Calves Hogs 

Week ended Oct. 12........1,988 715 7,281 
Previous week . 1,349 6,650 
+o000 03,804 1172 9,195 

Southeastern area slaughter hogs, 
bulk quotations, soft hog basis, Oct. 15: 


Hogs, medium to choice: 
240 Ibs. 
180-240 Ibs. 
150-180 Ibs. 
130-150 Ibs, 


50@5.75 
5@6.00 
50@5.75 
5.00@5.25 
Sows, medium and good: 
240 Ibs. and over 
180-200 Ibs. .... 
150-180 Ibs.. 


-50@4.75 
-75@5.00 
-50@4.75 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, October 17, 1940, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTS: 


Good-choice: 
oe a. ee $ 5. 
140-160 Ibs. 
160-180 Ibs. 
180-200 Ibs. 
200-220 Ibs. 
220-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 


300-330 Ibs. : oo : 6.20@ 
330-360 lbs. ‘ ‘ 6.10@ 


Medium: 


| eee 5.2 . 5.25@ 


SOWS: 
Good and choice: 
270-300 Ibs. 6.20@ 


300-330 Ibs. 6.10@ 

330-360 Ibs. 6.00@ 
Good: 

360-400 Ibs. 5.90@ 

400-450 Ibs. 5.75@ 

450-500 Ibs. .... 5.60@ 
Medium: 

250-500 Ibs. 4.80@ 

PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 4.75@ 5.2: 


Slaughter Cattle, Vealers and Calves: 


STEERS, choice: 
750- 900 Ibs. 
Le a 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, good: 
750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, medium: 
|. . See 
1100-1300 Ibs. .. 
STEERS, common: 
RL 6c cince ewes 6.50@ 8.25 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 
Good, 500-700 Ibs 

HEIFERS: 

Choice, 750-900 Ibs 

Good, 750-900 Ibs 10.75@11.§ 

Medium, 500-900 Ibs..... 8.00@10.7: 

Common, 500-900 Ibs... . . 6.25@ 
COWS, all weights: 

Good 

Medium 


Cutter and common 
Canner 


BULLS (Ylgs. Excl.), all weights: 
Beef, good 
Sausage, good 
Sausage, medium 
Sausage, cutter and com. 5.75@ 
VEALERS, all weights: 
Good and choice 
Common and medium... 


11.90@12.! 


10.50@11.75 
7.50@10.50 
6.00@ 7.50 


CALVES, 400 Ibs. down: 


Good and choice 
Common and medium... 


Slaughter Lambs and Sheep:* 
SPRING LAMBS: 


*Good and choice 18 9. 50@ 9. 
*Medium and good 8.0 @ 9. aa 
ad 


YEARLING WETHERS (shorn): 


CHICAGO NAT. STK. YDS. 


POH 
SSx 


655 4855 


Storr 


o 

2 
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6.50@ 7.50 


10.75@12.00 
9.50@10.75 


OMAHA KANS. CITY 8ST. PAUL 
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11.50@12.75 
11.50@13.25 
11.75@13.25 
11.75@13.25 


2:00@13.25 
12.00@13.25 


9.75@11.50 
9.75@11.50 
9.75@11.75 
9.75@11.75 


9.75@11.75 


7.75@10.00 
7.75@10.00 


6.00@ 7.75 


10.50@12.00 
9.25@10.50 


10.75@12.00 
9.25@10.75 


11.25@12.50 
9.75@11.25 


10.50@11.75 
9.50@ 10.50 
7.50@ 9.50 
® 7.50 


10.75 @12.25 
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Good and choice 7.40@ 8. 7.00@ 8.00 7.25@ 
7.00 


Medium 6.50@ 7. 6.25@ 


EWES (shorn): 


Good and choice 4.50 3.00 
1.75 


Common and medium.... 2.50@ 3.50 


oe 7.00@ 7.7 
6.50@ 7.2: 2e %. 


@ 4.00 3.00@ 3.85 3.25@ 4. 3.00@ 3.75 
@ 3.00 1.75 g 2.00@ 3.25 1.50@ 3.00 


1 Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. * Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 








CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 19,363 cattle, 2,364 
calves, 37,996 hogs and 6,998 sheep. 
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CHECKING SAUSAGE COSTS 


What profit do you make on franks? 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book, will 
tell you how to find out. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 12, 
1940, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 4,871 hogs; Swift & 


Company, 6,184 hogs; Wilson & Co., 
Western 
Packing Co., 5,775 hogs; 
others, 26,450 hogs. 

Total: 41,761 cattle; 
17,681 sheep. 


4,167 calves; 58,71 


KANSAS CITY 

Cattle Calves 
Armour and Company 4, 035 803 
Cudahy Pkg. Co. .. 535 2, 
Swift & Company. 2 : 365 3,42¢ 
Wilson & Co 2,112 483 2,679 
Indep. Pkg. Co ace ice 300 
Kornblum Pkg. 
Others 3, 879 


Hogs 
5,095 
9’ ax 


5,754 806 
17, 915 


OMAHA 
Cattle and 

Calves Hogs 

Armour and Company....... 4,638 5,789 

Cudahy Pkg. i 3,881 

Swift & oeeeer aeet 3,118 
Wilson & 

5,369 


Cattle and calves: Eagle Pkg. Co., 18; 
Omaha Pkg. Co., 86; Geo. 
Pkg. Co., 643; Nebraska Beef Co., 320; 
Pkg. Co., 195; John Roth, 137 
Co., 543; Lincoln Pkg. Co., 285. 

Total: 15,264 cattle and calves; 
13,818 sheep. s 


EAST ST. LOUIS 
Cattle Calves 

Armour and Company 4,062 2,319 
Swift & Company... 4,475 2,72! 
Hunter Pkg. C 1,797 
Heil exe 
Krey Pkg. 
Laclede Pkg. 
Sieloff Pkg. Co cal 
BOE occcesesese & 584 2,030 17, 986 
Others . 182 2,441 


WE Kesscsecacies 22,201 7,309 
ST. JOSEPH 

Cattle Calves Hogs 

Swift & Company... 2,546 494 9,677 


Armour and Company 2,97: 514 8,870 
Others 2 17 113 


Hogs 


9,014 
9,673 
on’ 26 


53,056 


18,660 


2,624 


Total ,62 1,025 
Not including 1,178 hogs and 
bought direct. 


SIOUX CITY 

Cattle Calves Hogs 
4,824 
4,873 


Cudahy Pkg. 

Armour and Company 
Swift & Company... 2,740 
Shippers y 2'079 
Others 2 90 


10,487 267 
OKLAHOMA CITY 


Cattle Calves Hogs 


Armour and Company 1, 883 1,324 3,846 
Wilson & Co 1, 1,032 3,813 
Directs 68 ee .708 
Others bh 19 »284 


2,375 8,943 
Not including 68 cattle and 2,708 hogs 
direct. 


Total 14,606 


WICHITA 

Cudahy Pkg. Co Py 697 
Wichita D. B. Co... 13 <a 
Dunn-Ostertag 
Fred W. 
Sunflower Pkg. 
Pioneer Pkg. 
Keefe Pkg. Co aie 

697 6,686 
Not including 304 hogs bought direct. 


DENVER 

Cattle Calves Hogs 
Armour and Company 778 § 1,503 
Swift & Company... 1,408 
Cudahy Pkg. Co.... 1,103 
Others ... - 24 5 1,504 


Total 5 506 5,518 


Hogs 
Armour and Company 589 21,268 
Swift & Company. 5 ,199 27,405 
Rifkin Pkg. 695 : ae 
United Pkg. ve 
Cudahy Pkg. Co. 
Others 
48, “48,673 


Total . 14,236 
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Packing Co., Inc., 2,207 hogs; 
shippers, 5,103 hogs; 


Hoffmann, 52; 


8,121 hogs; 


Agar 


1 hogs; 


Sheep 


Sheep 
4,163 
4,296 
3,833 
1,526 

Greater 

Lewis 
Omaha 


South Omaha Pkg. 


21,458 hogs; 


Sheep 
6,095 
6,383 
1,412 


751 
765 
15,406 
Sheep 
7,866 
4,463 
1,796 


14,125 
sheep 


Sheep 
3,420 
392 


10,790 


Sheep 
1,353 
1,190 


2,543 
bought 


Sheep 
23, 242 


64,815 


Sheep 
9,25 


23,231 


FORT WORTH 
Armour and Company 2,388 2,822 
Swift & Company... 75 2 ,053 
Blue Bonnet o waa 98 
City Pkg. Co 2 1 
Rosenthal Pkg. Co.. 5 10 
4,984. 5,519 


INDIANAPOLIS 
Cattle Calves Hogs Sheep 
Kingan & Co 1,599 468 21,151 2,677 
Armour and Company 886 135 3,033 en 
Hilgemeier Bros. ... 9 a“ 973 eee 
Stumpf Bros. TT tae eee 


2,318 


5,735 


Wabnitz & Deters... i y 49 
Maass Hartman Co... 15 _— re 
Shippers .. oA! 2,237 27,027 8,499 
Others .... ,3T2 445 232 248 


3,408 53,637 11,473 


CINCINNATI 

Cattle Calves Hogs Sheep 
S. W. Gall’s Sons... aes 19 400 
E. Kahn's Sons Co.. 2 181 10.869 2,112 
Lohrey Packing Co.. woe 351 eon 
H.H. Meyer Pkg. Co. 5 ee: 4,907 e-2.6 
J. Schlachter 1 129 83 
J.&F. Schroth P. 2 “ws 3,855 one 
J. F. Stegner Co.... 283 oe 20 
Shippers 144 3,845 2,250 
Others 87 701 189 164 


Total 


Total .. 3,851 1,468 24,741 5,029 
Not including 1,177 cattle, 112 calves, 
hogs and 386 sheep bought direct. 


5,595 


RECAPITULATIONT 


CATTLE 
Week 
Ended Prev. 
Oct. 12 week 
Chicago . 761 
Kansas City 
Omaha* 
East St. Louis 
St. Joseph 
Sioux City 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 


5,739 
141,654 





143,632 


ee 5 49,172 
Kansas City 

Omaha 

Wee BC. TOUS. 062. cccces 5 

St. Josenh 

Sioux City 

Oklahoma City 

Wichita 

Denver 

St. Paul 

Milwaukee 

Indianapolis 

Cincinnati > 

Ft. Worth 5,2 “6.972 


Total 305,134 


5,692 
296,600 





17,188 
28,321 


Chicago 16,746 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 5,02 
Ft. Worth 735 6.2 22% 


195,11 116 196, 6,896 


*Cattle and calves. +Not ‘incioding directs. 


ST. LOUIS HOGS IN SEPTEMBER 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for September, 1940, with compari- 
sons, reported by H. L. Sparks & Co. 


were as follows: 
Sept. Sent. 
1940 1939 
SE ID So ciee6-5-0 0% e508 225, 348 194,583 
Average weight, se 
Ton prices: 
Highest ; $10.00 
Lowest . 6.75 
Average cost ™ 
*Not available; records destroyed by fire. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


TRECEIPTS 
Cattle Calves Hogs 


Mon., Oct. 1,211 16,430 


4,732 938,852 

5,045 78,313 

6,646 80,752 
6,317 100,992 55,013 


SHIPMENTS 
Cattle Calves 
3,223 161 


My week 
Year ago 
Two years ago 


Hogs 


Sheep 
1,122 
456 


Mon., Oct. 


Thurs., 
Fri., Oct. 
Sat., Oct. 12 


Total this week 
Previous week 
Year ago 
Two years ago 

*Including 823 cattle, 813 calves, 35,317 hogs 
and 24,185 sheep direct to packers from other 
points. 

TAll receipts include directs. 


OCTOBER AND YEAR RECEIPTS 
Receipts thus far this month and year to date 
with comparisons: 
October——- ————--Year 
1940 1939 1940 1939 
* 118 73,652 1,465,644 1, 411, 236 
12,987 204,085 251,560 
ese "432 3,915,709 3,039,918 
2432 74,048 1,662,770 2,022,247 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Oct. 12. “ok = $3.50 
Previ ious- week -60 25 3.50 
5 5 3.35 
: 10.7 75 . += 
4.35 
3.25 
3.7 
$3.45 
PACKERS 
Hogs 
88,874 
72,282 
20,853 
92,826 
. 170 
7,905 


HOG RECEIPTS, WEIGHTS AND PRICES 


Week ended Oct. 12.... 
Previous week ....... 


Av. 
Wt., —Prices— 
Ibs. Top 
Week ended Oct. 12.. 93, 248 $6.60 
Previous week 250 6.70 
39 246 7.35 
225 8.35 
238 811.35 
226 810.45 9.70 
253 «10.90 = 10.05 
Av. 1935-1939 \ 237 «=6$9.70 = $9.05 
*Receipts and average weight for week ending 
Oct. 12, 1940, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending October 12. 
Week ending Oct. 12 
Previous week 
Year ago 
Two years ago 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, October 17: 
Week ended Prev. 
Oct. 17 week 
57,444 50,134 


Packers’ purchases 
4,243 5,145 


Shippers’ purchases .... 


61,687 


55,279 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, 
hogs and sheep at twelve public mar- 
kets during September, with compari- 
sons, were: 


Aug., Sept., 
1940 1939 


Cattle 

Calves ... 

Hogs .... ’ ’ 
itu Sore coated 1, 184, 607 


Sheep 913, T 50 


The National Provisioner—October 19, 1940 





ect BS Gnd A ee et Pek ts es eee 


BOOCOWM Ss tae ERoOnmnem 


wn 


ono 


BSLaw 


» date 


1939 


inspec- 


96,818 
83,974 
85,124 
103,737 


packers 
or 17: 
Prev. 
week 
50,134 
5,145 


55,279 


rs 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended October 12, 1940. 


CATTLE 
Week 


Chicagot A 
Kansas. City* easiio Nearale’s ae 21 
Omaha* 15,808 
East St. 

St. Joseph 

Sioux City . 

Wichita* 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City* 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


PetRl 2... cccccccvccecesskpaee RZGQES 2S7,008 
*Cattle and calves. jNot ‘luding directs. 


85,124 
23,728 
19,445 


Chicago 
Kansas City 
Omaha 

East St. Louis* 43,023 
St. Joseph : 13,414 
Sioux City . i 5,615 9,793 
Wichita ... 3, § 3,427 ,306 
Fort Worth .. 5,5 3,972 5,692 
Philadelphia 1 2 ,823 
Indianapolis . 25,5 3 3, 361 
New York & Jersey City. 

Oklahoma City 

Cincinnati 

Denver 

St. Paul .. 

Milwaukee 


Total 469,349 441,371 380, 345 
Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 


ee 16,355 
Kansas City vers 1 27,069 
Omaha ........ p 16, = 
East St. Louis 13, 

St. Joseph : 5,682 12. "$91 
Sioux City .. 573 .18: 10,208 
Wichita y y 5 2,667 
Fort Worth .. 5,737 6,647 
Philadelphia .... 3,3 3,027 3,182 
Indianapolis 3,021 
New York & Jersey City. 68,10: 87: 2,815 
Oklahoma City .... . 2,543 2,407 
Cincinnati 3,182 2,155 3,461 
Denver 8,605 8,578 9,609 
St. Paul 23,23 21,10! 23,588 
Milwaukee . , 2,205 1,898 


BD is keacene . .222,843 204,420 216,069 
+Not including Movite, 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended October 12 
were as follows: 


At 20 markets: Hogs 
Week ended Oct. 12.....25 22,000 410,000 
Previous week ‘ 380,000 392,000 
1939 .. - 253, 373,000 389,000 
ae : 412,000 
ae nae y 308, 391,000 

At 11 markets: Hogs 


Week ended Oct. 12 
Previous week 
1939 


1938 


1937 
1936 


Sheep 


At 7 markets: Cattle Ss Sheep 
Week ended Oct, 12...... 191,000 284,000 246, 000 
Previous week .. ..189,000 254,000 < 
939 ..178,000 249,000 

281,000 
196,000 
304,000 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Oct. 11: 


Cattle Calves Hogs Sheep 
Los Angeles x A 3,028 1,706 
San Francisco .... 9 5 2,250 3,100 
Portland 3,900 2,045 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending October 12, 
Week previous 
Same week year ago 
COWS, carcass Week ending October 12, 
Week previous 
Same week year ago 
BULLS, carcass Week ending October 12, 
Week previous 
Same week year ago 
VEAL, carcass Week ending October 12, 
Week previous 
Same week year ago 
LAMB, carcass Week ending October 12, 
Week previous 
Same week year ago 
MUTTON, carcass Week ending October 12, 
Week previous 
Same week year ago 


PORK CUTS, Ibs. Week ending October 12, 1940 
ESET TE Ce 2,475,685 


Week QUOVIOUS: o.0se55.2..5. 


Same week year ago......... 


BEEF CUTS, lbs. Week ending October 12, 
Week previous 
Same week year ago 


NEW YORK PHILA. BOSTON 

9,233 2,289 2,715 

7,842 2,088 2,747 

9,865 2,581 2,640 

1,26 1,440 3,192 

767 1,155 3,079 

1,233 1,326 2,633 

378 774 32 

452 540 32 

402 733 18 

10,080 1,541 1,042 

7,959 951 883 

10,367 1,108 1,038 

40,060 17,266 21,385 

40,138 14,658 19,209 

52,984 17,473 19,590 

1,982 458 1,060 

1,966 568 1,586 

1,258 272 1,175 

2,561,385 525,703 392,708 

332,805 403,362 

Soret ere ce 2,130,667 368,008 327,005 
475,534 
567,556 
531,138 


LOCAL SLAUGHTERS 


CATTLE, head Week ending October 12, 1940 


Week previous 
Same week year ago 
Week ending October 12, 
Week previous 
Same week year ago 
HOGS, head Week ending October 12, 
Week previous 
Same week year ago 


CALVES, head 


SHEEP, head Week ending October 12, 
Week previous 
Same week year ago 


Country dressed product at New York totalled 





9,371 2,151 
5,877 1,657 
9,332 1,508 
15,208 2,894 
13,390 2,656 
15,612 2,408 
53,126 17,445 
49,796 15,720 
51,692 17,823 
68,102 3,296 
47,796 3,027 
3,182 

2,314 veal, 


5 hogs and 149 lambs. Previous week 
2,487 veal, 37 hogs and 167 lambs in addition to that shown above. 








WEEKLY INSPECTED KILL 


During the last two weeks, which 
includes the first 11 days of October, 
packers operating under federal inspec- 
tion slaughtered 1,311,792 hogs com- 
pared with 1,031,425 head a year ago. 
This was an increase of 27 per cent, or 
280,367 head. 


Number of animals processed in 27 
centers for week ended October 11: 


Cattle Calves Hogs Sheep 

New York Area’. 9,371 15,328 51,948 69,341 
Phila. & Balt.... 4,012 1,357 31,679 2,194 
Ohio-Indiana 

Group? 9, 3,559 9,390 
Chicago® 25,634 5,376 5,818 50,392 
St. Louis Area*.. 15,619 9,721 59,7 20,516 
Kansas City - 15,113 5,920 24,549 
Southwest Group®. 15,668 9,845 37, 25,197 
Omaha 13,563 1,266 26,018 
Sioux City 5,920 296 15,137 
St. Paul-Wisc. 

Group® 
Interior Iowa & 

So. Minn.7 


21,000 22,069 101,936 39,427 


14,462 6,746 130,277 51,589 


149,746 81,483 656,642 333,750 

Total Prev. 

week ‘ 75,197 655,150 293,862 
Total last 

, 80,062 535,687 295,705 

1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. “Includes Elburn, Ill. ‘In- 
cludes National Stockyards and East St. Louis, II1., 
and St. Louis, Mo. ‘Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1939 approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the sheep and lambs that were slaughtered 
under Federal inspection that year. 
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CANADIAN LIVESTOCK PRICES 


STEERS 


Week Same 

week 

1939 
Toronto $ 7.25 
Montreal 7.75 8. 7.75 
Winnipeg . 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


HONS > HG Os 


Sreseevani 
HAS HN 


Toronto $11.50 
Montreal 11.00 11.00 
Winnipeg -00 

Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


” 
£ 
ed 
—) 


AAAAIAS*S 
RSSSSSSSSS 
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rf 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


*Official Canadian hog grades are now on carcass 
basis, quotations for Bl Grade; Grade A, $1.00 
premium. ‘Quoted on ewe weight basis. 


GOOD LAMBS 


SRRSRS 


90 g0 90 GP G0 Go Go $0 ¢O 
88 


@ 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


ho 
AH 


ao 
~*” 


DANANAIDN DO 
ASRSRS 


wie Sio-1to 
SRSRARSA 
« AANN@SNxoo 


-o 
a) 


vU 
ry 
a 
® 
& 





CLASSIFIED ADVERTISEMENTS 


Pag nay on this page, 10¢ per word 

insertion, minimum charge $2.00, 
Position wanted, special rate 7¢ per word, 
minimum charge $1.40. Count address or box 
number as four words. Headline 70¢ extra, 





Position Wanted 


Men Wanted 


| Equipment for Sale 





AVAILABLE NOW—Result producing salesman— 
15 years’ experience, national packer. Also knowl- 
edge super market activities. Modern ideas, selling, 
purchasing, supervising. Box W-32, 
TIONAL PROVISIONER, 407 So. 
Chicago, Ill, 


Dearborn St., 





SAUSAGEMAKER—Age 37. Experienced witb all 
kinds of sausage and loaves. Willing to go any- 
where. Box W-912, THE NATIONAL 


SIONER, 407 So. Dearborn St., Chicago, Il. 


WORKING SAUSAGE FOREMAN- 
making all kinds of sausage, loaves and chili. 
Slow and quick cure for meats. Capable of handling 
men, Go anywhere. Married. Age, 40. Box W-43, 
THE NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 








SAUSAGE FOREMAN—Expert sausagemaker with 
26 years’ 
foreman with middle-sized or large firm, 
ably in the East. Can furnish best references. Avail- 
able at once, Box W-44, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, IIL 





MEAT SALESMAN — Complete line 
for northern New Jersey. experience in 
both direct packinghouse and car route 
Have good following. Box W-42, 


PROVISIONER, 300 Madison 


available 
20 years’ 
selling. 
THE NATIONAL 
Ave., New York, N.Y. 





POSITION WANTED—Are you interested in person 
with 20 years’ packinghouse experience, including 
sales and management? Write Box W-45, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il, 


THE Na- | 


PROVI- | 


—All-around man 


experience wishes permanent position as | 
prefer- | 


WANTED—EXPERIENCED CURING cellar fore- 
man. Take full charge department handling half 
million pounds weekly. Write giving experience 
and will arrange interview. Eastern Packer. Box 
W-39, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





Business Opportunities 





FOR SALE— interest in small, going packinghouse 
in Southwest. Box W-46, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Equipment Wanted 





Packing Equipment Wanted 


Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 Ib. Stuffers: 2—100 and 200 Ib. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONER. 300 Madison Ave., New York City. 





WANTED—100-lb. Buffalo mixer and 56B Buffalo 
grinder, both pieces with motor. Give description 
and price. Box W-47, THE NATIONAL PROVI- 


SIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED—ONE KILLING floor double beef hoist 
and one bleeding rail friction dropper. Box W-48, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, IIl. 








one with increased profit in mind. 


CUTTING PORK CUTTING LAMB 
STANDARD AND FANCY CUTS 
BONELESS CUTS 


407 S. DEARBORN ST. 


SMOKED MEATS 


Clear-cut illustrations aid the reader to visualize the various operations 
taken up in minute detail in the easily-read text pages. 


Order YOUR copy today—$4.95 postpaid. 


THE NATIONAL PROVISIONER 


The Authors of “Profitable Meat Cutting’’ 
Spent 30 Years Gathering Material 


Here are some of the subjects discussed in this outstanding volume, every 


CUTTING VEAL CUTTING BEEF 
HOTEL AND RESTAURANT CUTS 
READY-TO-SERVE-MEATS 


CHICAGO, ILLINOIS 











Meat Packing Equipment 
Offerings 


10—Aluminum St. Jack. Kettles, 40, 60, 80, 100 gal. 
1—Meakin horiz. continuous Crackling Press, with 
goof — 30 h.p. Motor, 800 to 1000 


lb. cap. ou: 
5—9’x19’ fovetvine Digesters or Percolators, 
4000 Ft. Drag, Scraper and Screw Conveyor. 
10—Bartlett & Snow vertical Tankage Dryers 
25—Dopp Kettles, all sizes 
10—Hammer Mills, a eon, Pulverizers 
4—Ice Breakers and Crushe 
2—Brecht 200 lb. Stuffers, without tubes. 
1—Brecht Enterprise No. 156 Meat Grinder. 
1—Brecht 1000-lb. Meat Mixer. 
1—Brecht 18” Filter Press 
1—Hand Operated Fat Cutter 
Ask for ‘‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 





Used Equipment for Sale 
Dry Rendering Cooker, 4 x 7 
mechanical, 10 h.p. motor & chain. 
A-1 condition. Now operating. . .$600 


(Erroneously listed in October 5th 
issue at $200) 


40-gal. Scrapple Kettle.. 
75-gal. Scrapple Kettle, not 
jacketed 
Viscera Table, 22 monel pans 
131’ Small Stock Chain Conveyor. . 
2 h.p. Enterprise Grinder 
Electric Pump, 2 lines & needles.. 
U. S. Electric Slicer 
4-Shelf Bake Oven 
Stainless Steel H.Q. Trolleys... 
Steel F.Q. Trolleys 
Chas. Abrams 
13 So. 2nd St. Walnut-3846 
Philadelphia, Pa. 








COOKED 
READY TO 


ST. LOUIS, MISSOURI 


“unbelievably delicious’ 


Tenderated Hams 


“Build Profitable Sales Volume in Any Territory” 


KREY PACKING COMPANY 


Eastern Representatives 


H. D. AMISS MURPHY & DECKER 
631 coe Ave. Fruit & Produce 


xch. 
Washington, D.C. 


Boston, Mass. 
STEVE BERDIS Wm.j. Shoemaker 
1246 Castleton Rd. 


Cleveland, Ohio 38 Briercliffe Rd. 


ALV.ZAMMATARO \rocnemet: 
-V-ZAMMATARO — WAGNERSTEWART 


New York 1001 Jackson Ave. 


Monaca, Pa. 
A. E. DI MATTIA 
826 Walnut St, ROY WALDECK 


cKeesport, Pa. 51 Plane St. 


Newark, N. J. 
A. 1. HOLBROOK : 
74 Warren M. WEINSTEIN 











SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


Buffalo, N. Y. ~_ e wd 
A ware 
= a. Philadelphia, Pa. 
Scranton, Pa. Chas. Travtmann 


C. W. JONES Co. 











559 So. Irvin 9302 - 151st St., 
Sharon, Pa. Jamaica, N. Y. 
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HUNTER PACKING COMPANY | | iinageryi™ 
East St. Louis, Illinois Hams - Bacon 


Dried Beef -tegade’ 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS [prcnanf 
COMINATES 


NEW YORK Representatives: H Y G it A D E S 


OFFICE OP ae William G. Joyce Original West 
106 Gansevoort St. , 9 Virginia Cured Ham 
Piladelpha, Pax Ready to Serve CONSULT US BEFORE 
YOU BUY OR 


HYGRADE’S SELL 


Frankfurters in 
Philadelphia Scrapple a Specialty Natural Casings 


1 § ssasz 

















Domestic and Foreign 


ohnJ.Felin&Co.,inc. WucuuaS | Comectiow 


Beef - Veal Invited! 
Lamb - Pork 








4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HYGRADE FOOD PRODUCTS CORP. 
HAMS - BACON - LARD - DELICATESSEN 


30 Church Street, New York, N. Y. 


BICZYJA £™ ||, ESSKA k 











(Pronounced BE-CHI-YA) 


— AND — LY \ QUALITY. 


yeaN BEEF e BACON e SAUSAGE e LAMB 
ae ee ee (aa VEAL e SHORTENING e PORK e HAM 
The finest Polish-Style e VEGETABLE OliLe 
Ham on the market to- 20% THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 
day by hundreds of sat- MAIN OFFICE - PLANT and REFINERY 
isfied Tobin customers! oc 3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. RICHMOND, VA. 
458-11th ST, $. Ww. ete a MD. 


THE TOBIN PACKING co., INC. NEW YORK,N.Y. PHILADELPHIA ROANOKE, VA. 


PA. 
FORT DODGE, IOWA 408 WEST 14thSTREET 713 CALLOWHILLST. 317 E. Campbell Ave. 


CANNED MEATS — “PANTRY PALS” 


22 NORTH 17th ST. 























A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 


trade statistics by putting them in our 
New Multiple Binder 








4 Simple as filing letters in an 
| i @ Seguiar bound book, Cloth 

~ ene at < 4 regu un: 
We are in a position to fill orders promptly for 1 heasd cover ond name 
oh : stamped in gold. Priced at 


Polish Style Canned Hams On wn. 


y- 
A a No key, nothing to unscrew 
Iso to appoint Distributors —a few territories still open «Ag gfor memnge 2h eel 


STAHL-MEYER, INC., New York City, N. Y. there until you want them 
407 South 


THE NATIONAL PROVISIONER o‘%2S2e*% Chicago, Ill 
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HORMEL 


GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 

















FRANK R. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 




















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 





GET THE BEST ALWAYS ASK FOR THE 
, “ORIGINAL” 
“SELTZER BRAND”’ 
Seen” LEBANON BOLOGNA 
CLEAN ean MFR’D BY 
TASTY SURMEEETEI, PALMYRA BOLOGNA CO., INC. 
WHOLESOME ees PALMYRA, PENNA. 











cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Placeh Chicago, Hl. 








Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F.G. VOGT & SONS, INC.—PHILADELPHIA, PA, 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U.S. GOVERNMENT INSPECTION 








WILMINGTON DELAWARE 











ADVERTISERS 


in this issue of thaNat 


Advanced Engineering Corp 36 
Allbright-Nell Co., The....Third Cover 
Aluminum Cooking Utensil Co 

Armour and Company 


Brand Brothers, Inc 


Callahan & Co., A. P 

Cincinnati Butchers’ Supply Co 
Commodity Appraisal Service 

Corn Products Sales Co....First Cover 
Cudahy Packing Co 


Dairymen’s League Cooperative 
Assoc. 

Diamond Iron Works, Inc 

Dodge Div.—Chrysler Corp 

Dole Refrigerating Co 

Dry Zero Corp 


Dunham & Murphy 
Early & Moor, Inc 


Fearn Laboratories .............0: 39 
Felin & Co., John J 
French Oil Mill Machinery Co 


Gardner Richardson Co., The 
George, P. T., & Co 
Griffith Laboratories 


Ham Boiler Corporation 
Heekin Can Co 

Hormel & Co., Geo. A 

Hunter Packing Co 

Hygrade Food Products Corp 


International Harvester Co 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn’s Sons Co., E 
Kennett-Murray & Co 
Kewanee Boiler Corp 
Krey Packing Co 


May Casing Company 
Mayer, H. J. & Sons Co 
MeMurray, L. H 





P P ° ° ee agai 
While every precaution ts taken to insure accuracy, coeinst | 
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Montgomery Elevator Co 
Morrison Hotel 


Niagara Blower Co 
Oakite Products, Inc 


Pacific Lumber Co 

Palmyra Bologna Co., Inc 
Paterson Parchment Paper Co 
Preservaline Mfg. Co 


Rath Packing Company 


Sayer & Co 4 
Schluderberg, Wm.-T. J. Kurdle Co. . .47 
Smith’s Sons, John E. Co. .Second Cover 
I ng a eiaa nee eee es 47 
Stange Co., Wm. J 

Stevenson Cold Storage Door Co 

Swift & Co Fourth Cover 


Theurer Wagon Works, Inc 
Tobin Packing Co 


United Cork Cos 
U. S. Slicing Machine Co 


Viking Pump Co 
RS oss wie hada ak ea oe mae 3 
Vogt, F. G., & Sons, Inc 


Warnsman-Fortney Body Co., The.... 
Westinghouse Electric & Mfg. Co.... 
Wilmington Provision Co 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 


RAE AT cL 








accuracy, ™ te against the possibility of a change or omission in this index 


Rath 


Jrom the Land O'Qrn 


nahh bb bb bb Md dd dd dd 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











THEE. KAHN’SSONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















JERZY 


POLISH STYLE 


Mild and unsmoked 


Canned in true 
continental style 


Outstanding in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 





New York, N.Y. Indianapolis, Ind. 








Sayer § @mpany 


356 W.1lthSt. '““ = New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 


Chicago Melbourne 
Address 

Buenos Aires — " “* Tientsin 

London Ocegreyas Istanbul 
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ANY. roars 


meant alot... 





ROA MEANS MORE 


PeeaN. EVER BEFOKE 


The improved emblem of The Associated Business Papers is 
symbolic of its greater significance to advertisers. Q Its 
Standards of Practice. guide-posts of ethical business paper 
publishing for twenty three years, have this year been made 
stronger and more enforceable than ever before. GQ Apace 
with the times, its member publications are constantly making 
their editorial pages more dynamic . increasing their hold 
on their reader-audiences. Q Singly in relation to your 
markets, and collectively as an association, these modernized 
A-B-P-A+B-C publications deliver an abundance of what it 


takes to produce resultful advertising. 





THE NATIONAL PROVISIONER 


Member of The Associated Business Papers, inc. 
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= fat 


= a | 


Jao © Iibs.a day 


This very large tonnage of perfect- 
ly smoked hams, bacon, picnics and 
smaller cuts of meat are handled 
with ANCO Revolving Smokehouse 
Equipmentin 100 plants today. New 
installations are constantly increas- 
ing this very large production. 
ANCO sales engineers are ready to 
show you how this Equipment can 
increase the saleability of your 
product. 


<FE=0> REVOLVING SMOKEHOUSE 
THE ALLBRIGHT-NELL CO. 


Write for 5323 S. WESTERN BLVD., CHICAGO, ILL. 
Folder No. 53 


117 LIBERTY ST., NEW YORK, N. Y. 





Gelatir 


-.. the Fo , 
that’s Makin; 


NEWS! 


Cash in on this rapidly growing new soure 
of sales! Your customers have been reading 
and talking about gelatin. Recent article 


in newspapers, medical journals and other 
magazines have made the public gelatin 
conscious. 


Take your cue for bigger business! Tell 
your customers that one of the most de. 
lightful ways to eat gelatin, ‘‘the wonder 
food product,” is in delicious jellied meats 
. . . easy to serve, because they are prepared 
by you and are ready to put on the table, 


When you use Swift’s Superclear, jellied 
meat dishes are mouth watering just to look 
at... sparkling, crystal-clear! Splendid 
results are assured, because Superclear 
high in test and high in quality. Econom 
ical, too . . . Superclear’s extra strength 
achieves minimum jelly costs. For example, 
only 3.6c per pound gelatin cost for jellied 
tongues. 






Formulas for any jellied meat products sent 
= ; e with trial shipments . . . on request. 


swirrs Suporcleat GELATI 


A SUPERIOR JELLIED MEAT GELATIN 


SWIFT & COMPANY GELATIN DIVISION CHICAGC 





b) 
J 
AMERICAN ¥ 
MEDICAL 
\ ASSN 


= 











